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PREFACE. 



1 HE mode of cookery which the author 
of the following sheets has pursued for a 
scries of years having obtained the most 
distinguished approbation of the public, 
has induced him to commit his practice 
to paper; in doing which, a deviation 
has been made from the usual intro- 
ductory methods of .other treatises of 
the kind, in omitting to give particular 
directions for the choice of fish, meats, 
poultry, and vegetables, and at what 
times they respectively might be in sear 
son, &c. &c. the author conceiving the 
simpler method to be the most accep- 
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table : and^ therefore^ as actual know- 
ledge must ever supersede written forms, 
he would advise a frequent attendance at 
the different markets, fully assured that 
experience will convey greater instruction 
in marketing than all the theories which 
could be advanced. There are, never- 
theless, some useful observations inter- 
spersed in the course of the work for 
that purpose, the author having confined 
himself chiefly to the practical part of 
cookery ; he has also given some direc- 
tions in a branch of the confectiohafy 
business : in both of which it has beeii 
his constant endeavour tliat they rnight 
be rendered as simple and easy as pos- 
sible, and that economy might pervade 
the whole. 



The receipts arc written for the least 
possible quantities in the different madfe- 
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dishes and . sauces^ it being a frequent 
error in most of the books that they are 
too expensive and too long ; by which 
means the art has been rendered intri- 
cate in the extreme, both in theory i^nd 
practice. 

Independent, als.o> of a close adherence 
to apy given rules, there are other cjua- 
lities essential to the completion pf a 
thorough cook ; such as, an wv^c taste, 
a fertile invention, and a rigid attention 
to cleanliness. 



The preceding hints and subsequent 
directions, it is hoped, will prove fully 
adequate to perfection in cookery; the 
work being entirely divested of the 
many useless receipts from other pro- 
fessions, (which have been uniformly 
introduced in books of the like nature,) 
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I'here is annexed, also, at 
volume, ar;, Index, hy 
first letter or word of 
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Page 43, line t and z, for beef pallets read betfpaht$s. 
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— 61,— 19, "—^ half xtzd halves, 

'"'*"" 77> I7> ■""■ tarragon of vinegar read tarragon vin^tr^ 

——177,-— 18, '■^■' pickled Ttzd picked, 

— 183, — 19, -"^ Jolomongundy read fahnagunij. 



.1 



r 



«•■ 



C J 



-Tor ^ 

UARY 



) 



if Course 






2^Courfe 



I 



Scollop 
ShOU 



\ * 



({Tfiffbt 










Apple 
Frittrrs 



SheUAgh 

in an ^ 

Omiimentrd 

Jinf 






f/jPartridge/^ 
k MotJUft. 



Vml uhitr 



tBroeoh 






SuuH 



)Mu/uv(fm^ 



Jeify\ 



Om/fit 
Culii* 



J 



TTetif Sf. Stnma 



I 



m^^^am^fmi^^fr 



r 



(^ Febrt'aiiy. ") 



I'^CouTjee 





















to ranove Soup 







JMe Se.Jtwul 



I 



n 



i 



r 




J^Cburr^ 



O 




sfCnurte 





Fyrimid/ 
efJtattt 



MA 




RCH . ^ 










jJW/» -ff.JttlVtiJ 



^i* 



■"••^ 



I • J 



i 



i 



V.^t.•9^^* ^^-9'*^^ • 



2*^Cqw*€ 



(^ApbjiTT) 






t^Omrst' 



U 




CtOtry 











V t 



tf remove' Smtp 






(Jiiuknocni^ 
' £roM 





2fMr Sn.ttmruf 



m 



■Hi 



y «'■»»•• 



■A \ 



■f -• » *• .-^ ■ •*« *ta J 



SlT 



r ! 



.1 



J)fjU^E>) ) 





V 



• 



r 



( 



( JTJI^Y. ) ) 




Jetuu 




zfCourse/ 



(^Gootheny 
V Cretan/ 
v^^>.^ in Cupt 



French^ 
Beans 



^jReupberry 



c 






2 SmaU dishu rUh 
Id remove' Turde^ 










'tUletlamt 
X^neumher* 






Ifft^ Se^Smaid 






* 



i 



r 



^ 




i^Onvve 






G L^ S T 






2fCoursf^ 












Small 
Chm^MidAm)] io rmufve ^ Soup 









JffHe .fir. Jtrmid 



1 



9 



jf^Ontrse' 



rSEPTEMBEK.) 










2f Courje> 














Vettf ,tc. Strand 



mmmm 



mf 



J 
^ 



F 



^■1 



1 



Co CTOBER.^ 



I'^iifurse 




[CmuUAtfwer 




2fCat0'je' 



tpberry 
Teurtt 



'V 




Frosttd 









z' 



Foult 
*TrotUrU^ 



\Spmatih, 




^JeUyi 




Marrow ^^ 



• I 



ifftie Sr. Strand 



ll 



Q 



NOVEMBER. 



i^Coursei 






2 f Course 










Slius 
Sauce^ 





iff remcveSoup 




-# 





Creuga 







jfffrlt SciJtrwiJ 



!k 



^ 



i 



(December.) 



i^Course 



Spuuuh 





zf Course^ 






L 





Head y 







Gltaa 



yj 




Small 

ChawJ6itton 

JUmtt 





Tuddin^ 



Ifedt Se. Strand 



FAV • 



tHl 

ART OP COOKERY. 



heef Stock. 

Vj UT chuck beef into pieces, put it into 
a pot, set it on the fire, with a sufficient 
quantity of water to cover it. When it 
boils skim it clean ; add a bunch of parsley 
tod thyme, cleaned carrots, leeks, onions, 
turnips, celery, and a little salt. Let 
the meat boil till tender, skim off the 
fat, then strain it through a fine hair 
sieve. 

Peai Stock, for Soups. 

Take a leg of veal and some lean ham, 
cut them into pieces, put them into a 
pan with a quart of water, some peeled 
carrots, turnips, onions, leeks, and ce- 
lery; draw them down till nearly tender, 
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: of no colour; then add a sufficient 
mtity of beef stock to cover the ingre- 
nts> boil all together one hour, skim 
free from fat, and strain it. Some 
ne drawn down with it will make it 
;ellent. 

N. B. I have directed the veal stock 
t to be drawn down to a colour, as in 
It state it will answer two purposes; 
tt, for wftite soups ; and, secondly, as 
might be coloured with a bright liquid 
any height, which will be directed for 
ivy soups. It frequently happens, like- 
se, that, if not strictly attended to, it 
11 bum. 

Cojtsum^, or the Essence of Meat. 

Reduce veal stock to a good consist- 
ice, but be careful not to let it colour. 

*■■ 

Cullis, or a thick Gravy. 

Take slices of ham, vealj celery, car- 
ts, turnips, onions, leeks, a small btmch 



of sweet heirbs, some allspice^ black pep- 
per^ mace, a piece of lemoti-peeU -aa^ 
. two bay leav e ot put them into a pan with 
a quart of water, and draw them down 
till of a light brown colour, but be care- 
ful not to let it burn ; then discharge it 
with beef stock. When it boils, skim it 
very clean from fat, and thicken it with 
flour and water, or flour and butter pass- 
cd. Let it boil gently three quartets of 
an hour ; season it to the palate with ' 
cayenne pepper, lemon juice, and salt; 
strain it through a tamls cloth or sieve, 
and add a little liquid of colour, which 
may be made as in the following receipt. 

Liquid of Colour for Sauces, &c. 

Put a quarter of a pound of the best 
brown sugar into a frying pan very clean 
from grease, and half a gill of water; set it 
over a gentle fire, stirring it with a wood- 
en spoon till it is thoroughly burnt and 
of a good bright colour, then discharge 
it with water; when it boils skim it and 
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strain it. Put it by for use in a vessel' 
close covered. 

Benshamelle. 

Take white veal, lean ham, turnips, 
celery, onions cut in pieces, a blade of 
mace, a little whole white pepper; sweat 
them down till three pg.rts tender, then 
discharge it with beef stock. Let it boil, 
skim it clean, and thicken with flour and 
water, or flour and butter passed ; add to 
it a sufficient quantity of cream to make 
it quite white. Let it simmer gently half 
an hour, and strain it through a tamis 
cloth. 

N. B. Let it be of the thickness of 

« 

light- batter. 

To make a passing of Flour and Butter for 
CuUis or Benshamelle. 

Put frelh butter into a stewpan over a 
fire, when it -is melted add a suffitfent 
quantity of sifted flour to make it into a 
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paste, and mix them together with a whisk 
over a very slow fire for ten minutes. 

SoMp a la Reine. 

Take three quarts of veal stock with 
a blade of mace boiled in it; then strain 
it to the crumb of four penny fr^nch 
rolls, three quarters of a pound of sweet 
almonds blanched and pounded very fine, 
likewise the white meat of dressed fowl 
pounded. Let all simmer together for 
ten minutes, and rub them through a 
tamis cloth till the soup is of a proper 
thickness; season it to the palate with 
salt; make it boil, and serve it up with 
a gill of cream in it. 

Crayfish Soup. 

Take three quarts of veal stock, the 
crumb of four penny french rolls, the 
^eats of a hen lobster, and half a hundred 
crayfish pounded, with some live lobster 
spawn; add all together, make it boil, 
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$kltn it clean, rub it through a tamis 
cloth, make it of a middling thickness, 
and season to the palate with salt and a 
little cayenne pepper. Serve it up with 
crust of french bread cut into small 
round pieces. 

VermtcelU Soupy white. 

Take three quarts of veal stock and 
two ounces of vermicelli, boil them to- 
gether a quarter of an hour, rub it through 
a tamis cloth, season with salt, ipake it 
boil, skim it, and add a leason. I^et it 
simmer for five minutes. 
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To make tlie heason. 

Take the yolks of four eggs, half a 
pint of cream, and a little salt, mixed 
well, together. 



Cleared brown Stock for Gravy Soups ^ 

Take three quarts of veal stock per- 
fectly free from fat ; add a small quantity 
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of liquid colour to make it of a fine 
brown ; season to the palate with salt and 
a little cayenne pepper; beat up together 
two yolks, two whites, and two shells of 
eggs; whisk them with the stock, set it 
over a fire, let it boil gently ten minuter, 
then strain it through a tamis cloth. This 
stock, is required for rice, brown vermi- 
celli^ celery, . sante, or turnip soups* 

"N. B. I have directed the brown stock, 
for gravy soups only, to be cleared with ' 
eggs, a3 that method has been most ap- 
proved, it being pleasant to the eye, and 
equally agreeable to the palate. 



Rice Soup. 

Add to three quarts of cleared stock 
two ounces of rice, washed, picked, par- 
boiled, and drained dry. Let it boil gently 
till the rice is tender. 
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Celery Soup. 

Cut celery heads two inches long then, 
some of the white part into small pieces ; 
wash, blanch, and drain it, and put to 
it three quarts of cleared stock. Make it 
boil, skim it, and let the celery simm?!- 
till tender. 

Turnip Soup. 

Pare good and firm turnips, cut them 
with a knife or scoop into shapes, fry them 
with a bit of lard till of a light brown 
colour, then drain and wipe them free 
from fat (or they may be steamed with 2^ 
very little water, to prevent them from 
burning, till they are half done); then put 
to diem cleared stock, arid boil them 
gently till tender. 



Cressey -Soup. 

Take twelve large red carrots, scrape 
them clean, cut off pnly the red part in 
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thin slices, and put them in a stcwpan 
with a quart of water; add cleaned turnips, 
celery, leek^, and onions, cut in pieces, 
and half a pint of split peas. Stew all to- 
gether till tetider, adding some stock to 
prevent burning; then rub it through a 
taniis, and put to the pulp five pints of 
veal stock and some blanched water-cres- 
ses; make it boil for twenty minutes, skim 
it, season it with salt, and serve it up, 

« 

N, B. To be the thickness of peas 

soup. 



Sant^^ or Spring Soup, 

Pare, and cut into shapes, turnips and 
carrots, likewise celery heads about two 
inches long; wash them, and steam them 
separately with a very little water till they 
are three parts done; then cut the white 
part of the celery into small pieces, like- 
wise leeks, cabbage, cos lettuces, endive, 
jand chervil, of each a small quantity; 
blanch and drain them dry, then put all 



the vegetables together; add to them three 
quarts of cleared brown stock, and boil 
them gently till tender. In spring add 
young green peas, tops of asparagus, and 
button onions, # steamed as the above. 

N. B. A small piece of bouillie beef may 
be stewed till tender; and ten minutes 
before it is to be served up wipe it dry, 
and put it into the soup with the vege- 
tables. 

Onion Soup. 

Take eight middling-sized peeled oni- 
ons, cut them into very thin slices, pass 
them with a quarter of a pound of fresh 
butter and flour till tender; then add 
three quarts of veal stock ; make it boil 
twenty minutes ; skim it, season it with 
salt, and add a leason; mix it well with 
a whisk, make it simmer, and serve it 
up. 

Green Peas Soup. 

Take one quart of young green peas> 
four turnips pared and cut in the form of 
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dice, two cos'lettuces cut in small slices* 
two middling^sized onions cut very fine; 
wa^ them, add a quarter of a pound of 
fresh butter, and stew them till nearly 
done. Then take two quarts of large fresh 
green peas, and boil them in three quarts of 
veal stock till tender; strain and pound 
them, preserving the liquor ; then rub the 
peas through a tamis, and add the pulp 
with the liquor to the above herbs, a little 
flour and water, pepper and salt, and sea- 
son to the palate, with a bit of sugar if 
approved. Boil all together half an hour; 
skim it and when it is to be served up, 
add the pulp of some boiled parsley rub- 
bed through a tamis to make it look 
grecni 

N. B. Cut pieces of bread into thin 
sippets, dry them before the fire, and serve 
up on a plate. 

Old Peas Soup. 

Take chuck beef cut into pieces, 
knuckles of ham and veal, pickle pork 
cut into square pieces of half a pound 
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each ; put all into a pot with peeled tur- 
nips, leeks, onions, carrots, and celery, 
cut into slices, and some old split peas, 
with a sufficient quantity of water ; when 
it boils, skim it, and add a very small 
bunch of dried mint. Let the ingredi- 
ents boil till tender, then take the mint 
out, rub the soup through a tamis till of 
a good thickness; when done, add to the 
liquor, turnips cut in form of dice, celery 
and leeks cut small and washed. Make 
the soup boil, skim it, season with pepper 
and salt, and serve it up with the pork 
in it. Some bread cut in form of dice, 
and fried, to be served up on a dish. 

N. B. The pork to be taken out when 
nearly done, and added to the soup half 
an hour before it is served up. 

Peas Soup another way. 

Put the peas with the above-mentioned 
vegetables into a pot with some water; 
stew them gently till tender, then add a 
little dried mint, and rub them through 
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a tamis cloth; put the pulp to some good 
jptreal stock, likewise add some turnips 
pared and cut into forms like dice, some 
leeks and celery cut small and blanched; 
season to the palate with pepper and salt; 
then making it boil, skim it, and stew 
the herbs till tender. Serve it up with 
pieces of pickle pork in it. 

N. B. The pickle pork to be cut into 
small square pieces and boiled till nearly 
done, and then added to the soup a quar* 
ter of an hour before it is to be served 
^p to table. Let the soup be of a proper 
thickness. 



Gihlet Soup. 

Let the giblets be scalded, picked 
clean, and cut in pieces ; which done, put 
them in a stewpan, season them with 
herbs and spice, the same as for real tur- 
tle; add some veal stock, stew them till 
nearly done, pick them free from the 
herbs, chop the bones down, strain, thick- 
euj^ and season the liquor,, as for real tur- 
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tie; make it boil, then add it to th<i 
giblets, stew them till tender, and served 
them up with egg and forcemeat balls. 

Fish Meagr^ Soup. 

Take pieces of different sorts of fish, 
such as salmon, skate, sofes, &c. Sweat 
them till tender, with turnip, onion, 
celery, a clove of garlick, and a blade of 
mace; then add some plain veal broth* 
Let all simmer together for half an hour; 
then strain and skim it free from fat; 
season with salt and cayenne pepper; 
clear it with white of eggs, and colour 
with a little saffron. 

N. B. It may be served up with celery 
or rice in it. 



Mock Turtle of Calf s Head. 

Take a scalp cleaned by the butcher, 
scald it for twenty minutes, then wash 
it clean, cut it into pieces two inches 
square, add a gallon of veal stock, and 
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boil them till nearly done. Have ready 
mc pieces of veal cut in form ot dice, 
but four times larger, seasoned with herbs, 
spices, and onions, the same as real tur- 
tle; and strain to it the liquor the scalp 
is boiled in. Let the meat simmer till 
almost done ; pick it, and add to it the 
scalp with forcemeat and egg balls; then 
thicken the liquor as for real turtle, and 
when it boils skim it clean, put it to the 
meats, and simmer all together half an 
hour. 

Mutton Broth. 

Take a neck of mutton cut into pieces, 
preserving a handsome piece to be served 
up in the tureen. Put all in a stewpot 
with three quarts of cold beef stock, or 
Water with a little oatmeal mixed in it, 
tome turnips; onions, leeks, celery cut in 
pieces, and a small bunch of thyme and 
parsley. .When it boils skim it clean, 
and take the piece of mutton out when 
nearly done, and let the other boil till 
tender; then have ready turnips cut in 
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form of dice, some leeks, celery, half a 
cabbage, and parsley, all cut small, and 
some marigolds; wash them, strain the 
liquor of the meat, skim it free from fat, 
add it to the ingredients, with the piece 
of mutton, and a Uttle pearl barley if ap- 
proved; season with salt, simmer all to- 
gether till done, and serve it up with 
toasted bread on a plate. 



Real Turtle. 

Hang the turtle up by the hind fins, 
and cut off the head overnight; in the 
morning cut off the fore fins at the joints, 
and the calHpee all round; then take out 
the entrails, and be careful not to break 
the gall; after which cut off the hind 
fins and all the meat from the bones, 
callipee and callipash; then chop the cal- 
lipee and callipash into pieces; scald them 
together, the fins being whole, but take 
care not to let the scales set. When 
cleaned, chop the fins into pieces four 
inches long; wash the pieces of the cal- 



17 

lipee^ caUipash, and fins, and put them 
into a pot with the bones and a sufficient 
quantity of water to cover; then add a 
bunch of sweet herbs and whole onions, 
and skim it when the liquor boils. When 
the £ns are* nearly done take them out, 
together with the remainder of the tur- 
tle, when done, picked free from bone. 
Then strain the liquor and boil it down 
till reduced to one third part ; after which 
cut the meat into pieces four times larger 
than dice; put it into a pot, add a mix- 
ture of herbs chopped fine,* such as knot- 
ted marjoram, savory, thyme, parsley, a 
very little , basil, some' chopped onions, 
some beaten spices, as allspice, a few 
cloves, a little mace, black pepper, salt, 
some veal stock, and the liquor that was 
reduced. Boil the meat till three parts 
done, pick it free from herbs, strain the 
liquor through a tamis sieve, make a pass- 
ing of flour and three quarters of a pound 
of fresh butter, mixing it well over a fire 
for some time, and then add to it madeira 
wine, (if a turtle of seventy pounds weight, 
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tfarte pints,) and the liquor of the meat. 
When it boils, skim it clean, season to 
the paiate with cayenne pepper, lemon' 
juice, and salt, and strain it to the pieces 
6f fins and shell in one pot, and the lean 
meat into another; and if the turtle pro- 
duce any real green fat, let it be boiled 
till done, then strained, cut into pieces, 
and added to the fins and shell, and then 
simmer each meat till tender. When it 
is to be served up, put a little fat at the 
bottom of the tureens, some lean in the 
center, and more fat at the top, with 
e^ and force-meat balls, and a few 
entrails. 

N. B. The entrails must be cleaned 
well, then boiled in water till very tender, 
and preserved as white as possible, and just 
before they are strained off add the balls. 
If a calHpash is served up, the shell to be 
Cut down on each side, and chop the 
pieces for the soup; the remaining part 
of the back shell to be pasted round with 
a raised crust, egged, ornamented, and 
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baked^ and the soup served in it in th« 
same manner as in the tureens. 



Calltpee. 

Take a quarter of the under part of a 
turtle of sixty pounds weight, and scald 
it, and when done, take the shoulder-bone 
out and fill the cavity with a good high*^ 
seasoned forcemeat made with the lean 
of the turtle; put it into a stewpan, and 
add a pint of madeira wine, cayenne pep- 
per, salt, lemon juice, a clove of garlicki 
a little mace, a few cloves and allspice 
tied in a bag, a bunch of sweet herbs, some 
whole onions, and three quarts of good 
beef stock. Stew gently till three parts 
done ; then take the turtle and put it into 
another stewpan, with some of the en- 
trails boiled and some eg^ balls; add a 
little thickening of flour and • butter 

to the liquor, let it boil, and strain it 
to the turtle, &c. then stew it till ten- 
der, and the liquor almost reduced to a 
glail^. Serve it up in ft deep dish, 
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pasted round as a callipash, ornamented 
and baked. 

N. B. I think the above mode of serv- 
ing it up in a dish the best, as it fre- 
quently happens that the sliell of the cal- 
lipee is not properly baked. 

Glaize for HamSy Larding, roa/ied Poul- 
try y &c. 

Take a leg of veal, lean of ham, beef, 
some indifferent fowls, celery, turnips, 
carrots, onions, leeks cleaned and cut 
into pieces, a little lemon peel, mace, 
and black pepfer, a small quantity of 
each; add three quarts of water, sweat 
them down till three parts donev dis- 
charge with water, and boil it till the 
goodness is extracted; then skim it, and 
strain the liquor into a large pan. Next 
day take the fat from it very clean; set 
the stock over a fire, and when warm 
clear it with whites and a few yolks of 
eggs; then add a little colour and straiti 



it through a tamis ; boil it quick till re- 
duced to a glaize^ and be careful not to 
let it burn. 

N. B. In the same manner may be 
made glaive of separate herbs or roots, 
which will be serviceable on board a ship; 
or in the country, where herbs or roots 
cannot be procured at all times; and they 
are to be preserved in bottles, as they 
will not, when cold, be of a portable 
substance. 



Fish plain boiled to be prepared thus : 

Put them in clean boiling pump water 
well salted, and when served up to be 
garnished with fresh picked parsley and 
scraped horseradish; except salt fish, which 
should be properly soaked, then cut in 
pieces and put in cold water, and when 
it boils let it simmer six or eight minutes, 
and serve it up on a napkin with boiled 
parsnips and potatoes round, or on a plate, 
and egg sauce in a boat. 
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N. B* Fish should be chosen very fresh 
and of good appearance, it adding as much 
to their beauty as gratifying to the pa- 
late when dressed, there being in my 
opinion but two sorts — good and bad. 
3ut as an exception to the above obser- 
vation, skate will be better for eating if 
kept for one or two days in a cool place 
before it is dressed. 



Fish generally fried. 

Pieces of jskate. 
iWhitings. 
Fillets of haddocks. 
Smelts. 
Soles. 
Perch. 

Flounders. 
Slices of hollibut. 
Slices of cod. 



w iri£ tnc nsn uiy, nour tiicm wcii, 
and have the gridiron clean; then rub 
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the bars with a veal caul, and put the 
fish at a proper distance. Broil them 
gently over a clear coal fire till of a fine 
colour, and serve them up directly. 

N. B. Fish in general to be floured, 
except herrings, which are only to be 
scored with a knife, and the following 
methods of broiling other fish to be ob- 
served. 



Broiled Salmon to he prepared thus: 

« 

Take pieces or slices of salmon, wipe 
them dry, dip them in sweet oil, and 
season with pepper and salt; fold them 
in pieces of writing paper, broil over a 
clear fire, and serve them up very hot. '-• 

N. B. In the same manner are to be 
done red mullets, &c. 
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Broiled Mackarel, common wiry. 

Wipe them dry, split them down the 
back, sprinkle with pepper and salt, and 
broil them gently* 

To stew Fish. 

Add to some cuUis a few chopped 
eshallots, anchovies, a bay leaf, horsera- 
dish scraped, a little quantity of lemon 
peel, and some red port; season it well 
with cayenne pepper, salt, and juice of 
lemon, and when it boils let it be of a 
proper thickness, and strain it to the fish; 
then stew it gently, and serve it up in a 
c^ep dish with the liquor, and fried bread 
round it. If carp or tench, some of the 
hard roe mixed in battei^and fried in 
pieces. The roes likewise of different 
fish may be stewed in the same manner, 
and served up as, a dish of themselves. 
E^ls, soles, or other fish may be done 
the same way. 
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Water souchee of Perch, Flounders, Soles, 

Eels, &c. 

Take perch cleaned and fresh crimp- 
ed; put them into boiling pump water 
well-seasoned with salt, and when they 
boil, skim them clean. Take them out 
with a large skimmer, put them into a 
deep dish, strew parsley roots and scalded 

parsley over, and add some of the liquor. 
Serve them up as hot as possible, with 

slices of brown bread. and butter on a 

plate* 

N. B. The time the fish are to boil 
must be according to their size ; and the 
parsley roots are to be cleaned, cut into 
slips, and boiled by themselves till ten- 
der. 

Roqfied Pike or Sturgeon. 

Let the fish be well cleaned, then 
make a stuffing of capers, anchovies, 
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parsley and thyme chopped fine, a little 
grated nutmeg and lemon peel, pepper, 
salt, breadcrumbs, fresh butter, and an 
egg. Fill the fish and sew it up; turn 
it round, and fasten the head with the 
tail ; then egg the fish over and bread* 
crumb it; after which bake or roast it 
gently till done, and of a good brown 
colour. Serve it up with a sauce over^ 
made of cuUis, fresh butter, cayenne^ 
anchovie essence, and lemon pickle.' 



Bacquiilio with Herbs. 

' Let the fish be well soaked ; then boil 
them and pick free from bone. Wash and 
^hop small some spinach, sorrel, green 
onions, and parsley; after which add firesh 
butter, essence of anchovies, cayenne 
pepper, and plenty of the juice of Seville 
oranges. Sweat the herbs down, add the 
fish, and simmer them till tender. 
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Entree of Eels. 

Take good-sized eels, bone and cut 
them in pieces of three inches long; pass 
them over a slow fire in a small quantity 
of sweet herbs and eshallots, fresh butter, 
pepper, salt, and lemon juice. When three 
parts done put all on a dish, dip each 
piece in the liquor, breadcrumb, and broil 
them over a. clear fire. Serve them up 
with anchovie sauce in a boat. 



Entree of Soles. 

Let good-sized soles be cleaned and 
fiUetted; roll them up, put them into a 
stewpan, add a little fresh butter, lemon 
juice, pepper, and salt, and simmer them 
over a slow fire till done. Serve them 
up with a sauce over, made of button 
onions, mushrooms, egg balls, pickle 
cucumbers scooped round, slices of sweet- 
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breads, and good strong cuUis coloured 
with lobster spawn. 

N. B. The above fillets may be fried, 
and served up with the sauce round. 



Entree of TFhitings, &c. 

Take fillets of haddocks or whitings, 
wet them with whites of eggs, and lay 

upon them slices of salmon, seasoned with 
pepper and salt. Put them into a stew- 
pan with a little fresh butter; stew the 
fish over a slow fire till done, with the 
pan close covered. Serve them up with 
a sauce over, made with chopped parsley, 
chopped mushrooms and eshallots, a little 
rhenish wine, mustard, and culiis, mixed 
and boiled together for ten minutes. 



Entree of Salmon. 

Make white paper cases, and put a 
little sweet oil at the bottom of each. 



3<^ 

Cut into pieces some fresh salmon, pep- 
per and salt them^ and put them into 
the cases; then set them over a fire on a 
baking plate and in a stewpan covered 
over, with a fire at top and bottom. 
When broiled enough/ serve them up 
with poached eggs on the top of the sal- 
mon, and anchovie sauce in a boat. 



Entree of Smelts y &c. 



Clean, turn round, and fry of a good 
colour, some fresh smelts; then three 
parts boil a slice of fresh crimped cod cut 
two inches thick ; pull it into flakes, have 
ready some benshamcUe, whisk it with 
the yolks of two eggs, add the flakes of 
the cod, season with salt and lemon juice 
to the palate, and simmer the fish over 
•a slow stove till done. Serve.it up with 
the fried smelts round the dish, and a 
few over the stew. 
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EntrSe of MackareL 

Split them down the back^ season 
with pepper and salt, and lay a sprig of 
fennel in them. Broil them gently, and 
when served up, the fennel to be taken 
out, and a mixture of fresh butter, chop- 
ped parsley, green onions, pepper, salt, 
and plenty of lemon juice to be put in 
its stead. 



Mackarel the German way. 

Split them down the back and season 
witbv. pepper and salt; broil them, and 
serve them up with the following sauce 
in a boat: — pick and wash fennel, parsley, 
mint, thyme, and green onions, a small 
quantity of each. Boil them tender in a 
little veal broth; then chop and add to 
them some fresh butter, the liquor, a 
grated nutmeg, the juice of half a lemon, 
a little cayenne pepper and salt. Let it 



3^ 

boil, and make it of a proper thickness 
with flour and water. 



OlioSy or a Spanish Dish. 

The articles that are wanted consist 
of the following : viz. 



Leg of mutton of ten pounds. 

Leg of veal ditto. 

Chuck beef ditto. 

Lean ham six pounds. 

Best end of a neck of mutton. 

Breast of veal, small. 

Two pieces of bouillic beef of one 

pound each. 

Two pair of pigs feet and ears. 

A bologna sausage. 

A fowl. 

A pheasant. 

Two partridges. 

Two rufFs and irees. 
Two quails. 

Two teal. 
Two pigeons. 
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Two rabbits. 
One hare. 

/ 

Two stags tongues. 

One quart of burgonza peas. 

Turnips. 

Carrots. 

Celery. 

Onionfe. 

Leeks. 

Parsley. 

Thyme. 

Garlick. 

Allspice. 

Cloves. 

Mace. 

Nutmegs. 

Black pepper. 

Haricot roots. 

Fried bread. 

Eggs. 

Saffron^ and 

Lemons. 
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The Olio to be made a^follofms: 

Take the beef, veaJ, mutton, and 
ham; cut them into pieces, put them 
into a pot, cover widi water, and when 
it boils skim clean; then add carrots, 
celery, turnips, onions, leeks, garlick, 
parsley, and thyme, tied in a bunch; 
allspice, cloves, nutmeg, black pepper, 
mace, and a little ginger, put in a cloth. 
Boil all together till it becomes a strong 
stock, and strain it. Then cut the breaft 
of veal into tendrons, and beft end of 
neck of mutton into steaks, and half ifry ' 
them; pigs feet and ears cleaned; hare 
cut into joints and daubed with bacon; 
bouillie beef tied round with packthread; 
poultry trussed vejy neat, with the legs 
drawn in close; the tongues scalded and 
cleaned ; and the rabbits cut into pieces. 
When the different articles are ready, 
blanch aiui wash them, then braise each 
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in a separate stewpaix^ with the stock 
that was strained. When the different 
things are braised enough, pour the 
Hquors from them into a pan, leaving a 
little with each to preserve from burn- 
ing. When they are to , be served up, 
skim the liquor very clean^ and clear 
it with whites of eggs; then cut tur- 
nips and carrots into haricots, some but- 
ton onions peeled, and heads of celery 
trin^med neat; after which blanch them, 
cut the bologna sausage into slices, boil 
the burgonza peas till three parts done, 
then mix ^11 together, add some of the 
cleared liquor, and stew them gently 
till done. The remainder of the liquor 
to be coloured with a little saffron, and 
se'tved up in a tureen with a few bur- 
gonza peas in it. 

When the olio is to be served up, 
take ^ very large deep dish, make several 
partitions in it with slips q( fncd brea(l 
dipped in whites of eggs, ai}d set it in a 
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-slow oven or before a fire; then lay the 
tendrons, birds, beef, mutton, fowls, &c. 
alternately in the partitions, and serve up 
with the haricot roots, &c. over. 

N. B. The whole of the liquor to be 
seasoned to the palate with cayenne pep- 
per and letnon juice. 

[This receipt for a Spanish olio is only 
written to shew how expensive a dish 
may be made, and which. I saw done. 
As a substitute I have introduced the 
folloviring english one, which has been 
generally approved; and I think, with 
particular attention, it will ' exceed the 
former in flavour.] 



flodge Podge y or Engllfh Olio. 

' ' ' . 

« 

Take four beef tails cut into jointsr, 
bouille beef two pieces about a quarter 
of a pound each> and two pieces of pic- 
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klc pork of the same weight. Put them 
into a pot, cover with water, and when 
it boils skim clean, and add half a sa- 
voy, two ounces of champignons, some 
turnips, carrots, onions, leeks, celery, one 
bay leaf, whole black pepper, a few all- 
spice, and a small quantity of mace. 
When the meats are nearly done, add 
two quarts of strong veal stock, and when 
tender take them out, put them into a 
deep dish, and preserve them hot till they 
are to be served up; then strain the 
liquor, skim it free from fat, season to 
the palate with cayenne pepper, a Kttlc 
salt, and lemon juice, and add a small 
quantity of colour ; then have ready tur- 
nips and carrots cut into haricots, some 
celery heads trimmed three inches long, 
and some whole onions peeled. Let 
them be sweated down, till three parts 
tender, in separate stewpans, and strain 
the essences of them to the above liquor; 
clear it with whites of eggs, strain it 
through a tamis cloth, mix the vegeta- 
bles, add the liquor to them, boil them 
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gently for ten minutes, and serve them 
over the meats. 



Light Forcemeat for Pies or Fowls, &c. 

• • 
Cut in pieces lean veal, ham, and 
fat bacon ; add chopped parsley, thyme, 
eschallots, a little beaten spices, juice of 
lemon, pepper and salt, a few cleaned 
mushrooms, or mushroom powder. Put 
over a slow fire till three parts done ; thien 
pound in a marble mortar till very fiiie, 
and add a sufficient quantity of yolk of 
taw eggs and breadcrumbs to bind it. 



Forcemeat Balls for Ragouts, &c. 

Cut lean veal and beef suet into small 
pieces, and add chopped papley, thyme, 
magoram, savory, eschallots, pepper, salt, 
breadcrumbs, a little grated nutmeg, and 
yolk of raw eggs. Pounci all well toge- 
ther, and roll into balls. 
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K. B. The balls should be boiled 
tjt fried before they are added to any 
thing. 



Egg for Balls. 

Boil six eggs, take the yolks, pound 
them, and add a little dour and salt, and 
the yolks of two raw eggs. Mix all well 
together, and roll into balls. They muil 
be boiled, before added to any made dish 
or soup. 



Omlets of Eggs for g^mi/hit^ or cutting in 

Slips. 

Take eggs, break them, and put the 
yolks and whites into separate pans; beat 
them up with a little salt, and then put 
them again into separate earthen vcssek 
rubbed with sweet oil. Have ready a 
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pot of boiling ,yvatcr over a fire, put them 
in close covered, and let the omlets steam 
till thoroughly done. 



W' <•> 
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• Ox Cheek. 

, Bone and wash clean the cheek; then 
tie it up like a rump of beef, put it in 
^ braising pan with some good stock (or 
water); when it boils, skim it^ add two 
bay leaves, a little garlick, some onions, 
champignons, celery, carrots, half a small 
cabbage, turnips, a bundle of sweet herbs, 
whole black pepper, a little allspice and 
mace. Let the cheek stew till near 
done, then cut off the firings, put the 
cheek in a clean stewpan, strain the 
liquor through a sieve, skim off the fat 
very clean, season with lemon juice, 
cayenne pepper and salt, add a little 
colour, clear it with eggs, stmin it 
through, a tamis cloth to the 'Cheek, 
and stew it tilltenden 
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Beef Tails: 

. CvT the tails into joints, and blanch 
and wash them; then braise them tiU 
tender/ drain them dry, and serve them 
ij^p with haricot sauce over. 



Haricot Sauce. 

Take clean turnips and carrots, and 

scoop or cut them into shapes, some ce- 
lery heads cut about two inches long, 
button onions peeled, some dry or green 
morells, and artichoke bottoms cut into 
pieces. Let them all be blanched in 

separate stewpans till three parts done; 
then drain and put them ^11 together 
with some small mushrooms stewed, 
and a good cullis well-seasoned, and 
simmer the vegetables till done. 



Beef CoUop. 

Take the fillet from the under part 
ei a nirtip of beef, cut it into small thin 
sli(»s, and fry them till thfee parts doflc; 
then add to them slices of picklt Cucum- 
bers, small mushrooms stewed, blanched 
oysters, some good-seasoned cullis, and 
stew them till tender. 



Ftlkt of Beef larded. 

Take a fillet or piece of a rump, forc< 
it and krd it with bacbn, turn it round 
Kke a fillet of veal, roaft it, glaize ths 
tt^, and serve it up witk the following 
sauce made with Cullis, lemon pickle. 
and ketchup ; add likewise eotne scalded 
celery heads and button onions; tliefl 
stew till tender, and put ^e sauce roilud 
the beef. 
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Beef Pallets. 

Scald and scale the pallets deatl, and 
boil them till tender; when cool roll 
them up with forcemeat in the middle, 
and tie them with thread; braise them 
as white as possible and serve them up 
with a sauce made of ham, breast of 
fowl, pickle cucumbers, omlets of eggs, 
and good-seasoned cuUis or benshamelle. 

N. B. The ham, &c. arc to be cut in 
the form of dice, and the omlets made 
as omlets for garnishing. 



Rump of Beef a-la-dauhe, or braised. 

Bone a rump of beef and daub it with 
slips of fat bacon, seasoned with svfect 
herbs, eschallots, beaten spices, pepper^ 

and salt. Bind it round witli packthread. 
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and braise it till tender; then wipe it dry, 
glaizc the top, and serve it up with 
the sauce round. Either 3panish onion 
sauce, or savoy, haricot, or ashcc sauce 
may be used. 

ft __«^ 

N. B. It niay be served with the sauce 
cither plain or daubed. 



To make Spanish Onion Sauce. 

Braise six Spanish onions with the beef 
till three parts done; then peel them^^ 
and add some good cuUis, seasoned with 
cayenne pepper, salt, lemon juice, and a 
little sifted lump sugar, and stew them 
till tender. 



Savoy Sauce. 



Cut some savoys in quarters, blanch 
them, and then tie them round and 
braise them with the beef till half done. 




45 

Take them out of the liquofi cut off the 
striog^ and put them into a stewpan 
with good strong cullis, and simmer 
them till tender. 



Ashee Sauce. 

Take some pickle cucumbers chop- 
ped small^ then capers, parsley, eschallots, 
breast of a fowl, lean of ham, carrots, 

«nd yolks and whites of eggs. Then add 
to them a good- seasoned cuUis and a 
little mushroom ketchup. Simmer all 
together a quarter of an hour. 

N. B. The ham, fowl, egg,* and carrot 
to be boiled before they are chopped. 



Brisket of Beef with Spanish Onions. 

To be done in the same manner as 
the rump, but not to be daubed with 
bacon. 
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JSrisket of Beef with Ashee or Haricot. 

To be done in the same n^annpr a9 
the preceding. 



Rump of Beef a-la mode. 

Bone the rump, daub it witfe slips 
of fat baeon seasoned with sweet herbs, 
beaten spices, and pepper and salt. Bind 
it |0»nd witK packthread, put it iato a 
broking pan, cover it with some veal 
stock, make it boil, skim it, and add a 
pint of red port, some onions, turnips, 
celery, a few bay leaves, garlick, cham- 
]^ii(Hi3, a few whole allspice, and a lit- 
tle i»^^. Let it stew till nearly dpue; 
then take it out of the liquor, cut off the 
strings, wipe it dry, and put it into a 
clean stewpan. Then strain the liquor, 
skim the fat 9ff clean, season with ca- 
yenne, salt, a jgill of vinegar, Ipmon 
pi<;kle, and a sni^U qxjantity of juice of 
lemon; add a little colour, clear it with 

; 
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whites of eggs, and strain it through a ta^ 
mU doth to the beef. Stew it gentlj till 
do9e« and ^ervc it up in a deep dish, 

» 

N. B- To the liquor, when cleared 
with eggs and strained, may be added 
some passing of flour and butter, by way 
of thickening, if approved. The reason 
for cjearing the liquor is, that it will 
make it appear bright either thick<;we4 
or plain. 

Baked Beef. 

Bone a leg of beef, wash it clean, 
chop plenty of parsley, a middling quan- 
tity of thyme, eschallot3, marjoram, sa- 
vory, and a little basil. Then mix them 
together, and add a small quaptity of 
beaten allspi<:e, mace, doves, pepper, ap4 
salt. Hub the beef well with the irt^e* 
dietits, 3et it in an earthen p?i% pyt i^ 
it a gill of vinegar, half a piflt c^ p^ porfc 
eight middling-«i?ied whole oniop^ pcekd, 
^two bfiy leaves, a f/3w fresh or dried 
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champignons. Let the meat remain tiH 
next day; then add a sufficient quantity 
of water to it, cover the pan close, and 
bake the meat till tender. 



Marrow Bones. 

Chop the bones at each end so as to 
^tand steady; then wash them clean, saw 
them in halves, set them upright in 
a saucepan with water, and boil them 
two hours. Serve them up very hot, 
and with fresh toasted bread. 



Mutton Rumpr marinated. 

Clean and cut the rumps of an equal 
length, and lay them in a pan and the 
marinate liquor for a whole night; then 
pass them in butter till nearly done. Lay 
them on a dish to cool, wash them over 
with yolk of egg, and breadcrumb them. 
Fry them gently in boiling lard till done. 
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and of a nice colour. Drain them dry, 
and serve them up with a very good-sea- 
soned cuUis sauce and ketchup in it. 

N. B. In the same manner may be done 
mutton steaks. ' 

To make Marinate. 

T A KE a little gravy, vinegar, salt, whole 
black pepper, a few bay leaves, onions 
sliced, a clove of garlick, and a little 
thyme. Boil all together and strain it. 



Haricot Mutton Cutlets. 

Cut a loin or best end of a neck of 
mutton into steaks, trim them neat, and 
fry them till three parts done, and of a 
nice colour. Put them into a stewpan^ 
add a little liquor to preserve them 
from burning, and simmer till tender. 
Lay the steaks round in a dish, and serve 
thenx up with haricot sauce over. 

N. B. The essence that the steaks were 
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stewed irt to be strained, skimmed clean 
from fat, and added to the sauce. 



Fillet of Mutton with Cucumbers. 




Take the best end of a neoMWf mut- 
ton, cut off the under bone, leaving the 
long ones on; then trim it neat, lard it^ 
or let it remain plain; roaft it gently,, 
glaize it, and serve it up with cucumbej 
sauce under. • 



Stewed Cucumbers. 

Take fresh gathered cucumbers, pare 
them, cut them into shapes if seedy, or 
slices if young. Put them into a stew- 
pan, and add a little salt, vinegar, and 
an onion. Simmer them over a fire till 
nearly done and the liquor reduced, or 
fry them with a bit of fresh butter, and 
add a good strong cuUis. Let the cu- 
cumbers stew till done, and serve them 
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up with the mutton, which may be 
jroasted with larding (or plain). 

N, B. The cucumbers may be served 
ds an entre# of itself, and fried bread pgit 
round theni. • * 



Mutton Cutlets with Potatoes. 

duT a loin o£ mutton into steaks, beat 
them with a chopper, and trim them 
Heat. Pass them in sweet herbs, eschal- 
lots,-pepper> salt, and lemon juice. When 
hearly done, lay them on a dish till almost 
'^?'^ cool> ind then egg, breadcrumb, and 
, iry them in boiling lard till of a light 
brown colour. Place the steaks round 
in a dish, leaving a cavity in the center, 
which is to be filled up with potatoes, 
and the sauce under the steaks. 

I 

N. B. The potatoes to be peieled, 
scooped, or cut into shapes. Then fry 
them of a light colour, and put them 
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before the fire till wanted; and add to 
the sauce the steaks, were passed in, a 
little cullis and ketchup ; then strain and 
reduce it almoft to a glaize. 



Mutton Cutlets a la Matntenon. 

Get the beft end of a loinnpf mutton, 
take off the under bone, and cut it into 
chops; beat them, and trim them neat; 
then add to them a bit of fresh butter, ^ 

chopped parsley, thyme, cschallots, pep- 
per, i^lt, a little pounded mace, and 
lemon juice. Pass them till nearly done; 
then lay them on a dish, pour the liquor 
over the chops, and, when nearly cool, 
breadcrumb, and put then^ separately in 
oiled white paper; fold them up, broil 
them over a slow fire, and serve them up 
with hot poivrade sauce in a boat. 

N. B* See Poivrade Sauce receipt. 
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Cutlets a la Irish Stew. 

Get the best end of a neck of mutton, 
take off the under bone, and cut it into 
chops; season them with peppef, salt, 
a little mushroom powder, and beaten 
mace. Put them into a stewpan, add 
a large onion sliced, some parsley and 
thyme tied in a bunch, and a pint ojt 
veal broth. Simmer the chops till three 
parts done, then add some whole pota- 
toes peeled, and let them stew till done. 
Serve it up in a deep dish. 

N. B. Let the parsley and thyme bq 
taken out whcix the stew is to be served 
up. 

Pork Cutlets with Red or White Cabbage. 

Take a piece of back pork, cut it 
into chops, beat and trim them, season 
with pepper and salt, broil them gently 
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till done and of a light brown colour. 
Serve them up with ste\ved ^•ed pr white 
cabbage under. 



To stew Cabbage. 

Cut the cabbage into slips, and blailctl 
and drain them dry. Put them into a stew- 
pan, with a bit of fresh butter, pepper, 
salt, an onion, some vinegar, half a pint 
of veal broth, and a little allspice tied it^ 
a cloth. Stew the cabbage gently till 
done and the liquor nearly reduced, and 
then take the spice and onion out. 



^Pork Cutlets with Robert Sauce. 

Get a piece of back pork, or the best 
end of a loin, and take off the under 
bone; then cut the chops neat, season 
with pepper and salt, broil them gently, 
and serve them up with the sauce un- 
derneath. 
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To make Roh^t Sauce. 

Take some cullis^ a bay leaf^ an onion 
sliced^ a blade of mace> a little mustard, 
and a gill of rhenish wine. Boil all to- 
gether a quarter of an hour, strain it, 
and reduce it nearly to a glaize. 



Pork Cutlets another way. 

Trim the chops neat as above, pass 
them with a bit of fresh butter, chopped 
eschallots, pepper, salt, and a little lemon 
juice. When nearly done, breadcrumb 
and broil them till of a light brown co- 
lour. Serve them up with the following 
sauce placed underneath ; that is to say, 
cuUis, mushroom, ketchup, lemon pickle, 
and mustard, a little of each, and reduce 
nearly to a glaize. 
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Fillet of Pork roajlad. 

Ta ke a piece of back pork, cut the 
chine bone from the under part, and lay 
it in a marinate all night. When it is 
to be roasted run a lark spit through, tic 
it on another spit, cover it with paper> 
and roaft it gently; and when to be 
served up, if not coloured enough, glaize 
it lightly, and put some robert sauce 
underneath, 



Tigs Feet and Ears^ 

Take prepared feet and pass thcm^ 
with chopped parsley, thyme, eschallots, 
pepper, salt, and lemon juice. When' 
done, breadcrumb and broil them gently. 
Let the ears be cut in slices, and add 
cullis well-seasoned ; then stew them for 
ten minutes, and 3erve them up with 
the feet over. 
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To prepare Pigs Feet and Ears. 

Scald and clean them; then split the 
feet and tie them round with packthread; 
put them in a pot covered with water; 
make it boil, skim it clean, and add a 
little garlick, thyme, eschallots, onions, 
bay leaves, whole black pepper, allspice, 
mace, salt, and udder of veal. Braise 
them till tender, and put them in aa 
earthen pan for wc- 



Compotte ofPigeom, 

CcT off the pinions, draw the legs in 
close, colour the breaft in boiling hot 
lard, and then blanch and wash them ; 
which done, put them in a stewpan, 
add a little veal broth, and simmer them 
gently till nearly done, and then make a 
ragout of blanched sweetbreads, button 
mushrooms, truffles, morells, artichoke 
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bottoms, egg balls, cullis, and the liquor 
of the pigeons strained, and season well 
to the palate. Let the ingredients stew 
for ten minutes, then add theni to the 
pigeons, and serve up all together in a 
deep dish. 



Pigeons a la Crauptdine. 

Cut off the pinions, draw in the legs, 
cut the breast so as to lay back, then 
pass them with sweet herbs, mushrooms, 
eschallots chopped fine, a little fresh but- 
ter, grated nutmeg, lemon juice, pep- 
per, and salt. Let them simmer till 
nearly done; then lay them on a dish, 
and when nearly cool, egg with yolk of 
eggs, and strew them with crumbs of 
bread rubbed through a fine hair sieve. 
Fry' them of a light colour in boiling hot 
lard (or broil them). Serve them up 
with a good cullis and sharp sauce un-» 
derneath. 
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Pigeons glalzed. 

PcjT some good-seasoned forcemeat \x\ 
the pigeons, cut off the pinions, lay back 
the legs, blanch them, and roast them 
gently with vine leaves and bards of fat 
bacon over them. When they are to be 
served up glaize the top part, and serve 
them vv^ith cullis sauce, or celery heads, 
or asparagus tops, &c. under them. 



Pigeons a la SouselL 

Bone the legs and wings of four pi-^ 
geons and draw them in ; then fill them 
with a high -seasoned forcemeat, and 
braise them in a half pint of veal stock. 
When done enough, take the pigeons 
out, wipe them dry, glaise the top, and 
serve them up with stewed sorrel un- 

ft 

demeath. 

N. B. The liquor they were braised in 
tp be strained, skimmed free from fat. 
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and reduced almost to a glaize, and added 
to the sorrel. (Or they may, when three 
parts done, be wiped dry, egged and 
breadcrumbed over, then fried in boil- 
ing lard, and served up with sorrel sauce 
underneath as above). 



Hashed Calf's Head. 

Take a head, without the scalp, chop- 
ped in half; wash and blanch it, peel 
the tongue, cut it in slices, and likewise 
the meat from the head. Add blanched 
morells and truffles, egg and forcemeat 
balls, stewed mushrooms, artichoke bot- 
toms, and well-seasoned cuUis. Let the 
meat stew gently till nearly done, and 
then add slices of throat sweetbreads. 
When it is to be served up, put round 
the hash the brains and rashers of bacon; 
and, if approved, half the head to be put 
on the top, which is to be prepared thus: 
— One half of the head when blanched to 
be done over with yolk of raw egg; then 
season with pepper and salt, strew with 
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fine breadcrumbs, bake till very tender, 
and colour with a salamander if requi- 
site. The brains to be egged and rolled 
in breadcrumbs, and fried in boiling lard. 
The rashers of bacon to be broiled. 



Breast of Veal en Gallentine. 

Bone the veal and lay a light force- 
meat over it, and upon that some slips 
of lean ham, pickle cucumbers, fat ba- 
con, and omlcts of eggs white and yel- 
low. ^ Roll it up tight in a cloth, tie each 
end, and braise it till tendef . When it 
is to be served up, take it out of the cloth, 
wipe it dry, and glaize the top ; then put 
under it stewed sorrel or stewed celery 
heads, or ragout. 



Breast of Veal Ragout. 

Take off the under bone and cut the 
breast in half, lengthways; then cut thcm^ 
in middling-sized pieces, fry them in a 
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little lard till of a light brown colour^ 
wipe them dry, put them into a stew- 
pan with half a pint of veal stock, sim- 
mer them till nearly done and the liquor 
almost reduced; then add blanched mo- 
rell, truffles, slices of throat sweetbread, 
egg balls, artichoke bottoms, a little 
ketchup, and some cuUis; season to the 
palate with cayenne pepper and salt, ^nd 
a little lemon juice* Let all stew toge* 
ther till done* 
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Neck of Veal en JErisoHi 

Cut off the scragg and the unddr 
chine bone> then lay a light forcemeat 
on the top of the veal about half the way, 
and wash it with whites of eggs with a 
paste brush, and work a sprig or any 
other device as fancy directs> with pickk 
cucumber, ham, breast of fowl, omlets 
of eggs white and yellow, boiled carrots> 
and solne capers. Put the veal into a 
stewpan, add a little stock, and stew it 
gently till tender, taking care the ornaf 



ment is not disturbed. When it is to 
be served up glaize the plain part, and 
put under a cullis sauce with asparagus 
or peas. 

N. B. In the same manner may be 
done heart sweetbreads. 



Neck of Veal larded. 

Take off the under bone of a neck of 
veal, leave only a part of the long bones 
on; trim it neat> lard it, and roast it 
gently with a veal caul over. Ten mi- 
nutes before it is done take off the caul, 
and let the veal be of a very light colour. 
When it is to be served up glaize it, and 
put under some sorrel sauce, celery heads, 
or asparagus tops. 



Veal Cutlets larded. 

Cut the beft end of a neck of veal into 
chops, leaving only a part of the long 
bone; then lard, blanch, and braise them; 
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and when they arc to be served up, drain, 
dry, glaize, and place them round each 
other in a dish, and put green truffle 
sauce, or white mushroom sauce, in the 
center. 



Loin of Veal a la Cream. 

Take the best end of a loin of veal, 
joint it, and cut a little of the suet from 
the kidney; cause it to lay flat, and then 
make an incision in the center of the 
top part about three inches deep and six 
inches long. Take the piece out, chop 
it, add to it the suet or beef marrow, 
parsley, thyme, green truffles, mush- 
rooms, cschallots, lemon peel, chopped 
very fine, and season it with pepper and 
salt, and a little beaten spice. Put all 
together into a marble mortar, add the 
yolks of two eggs, and a little french 
bread soaked in cream ; then pound the 
ingredients well, and fill the fcavity with 
the forcemeat, and cover it with a piece 
of veal caul; after which tie it down 
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close and cover the wKole with a large 
piece of caul, roast it gently, and when 
it is to be served up, take off the large 
piece of caul, let it colour a little, glaize 
it lightly, and put under it ^ benshamelle 
or a ragout of sWeetoreads, &c. 

N. B. In the same manner 'may be 
done a fillet of veal instead of plain 
stuffing. 



Veal Tendrons (brown or white). 

Ta ke a breast of white veal, cut off 
the under bone and the top skin; then 
cut it into three long slips, and the slips 
again into pieces of two inches thick; 
blanch and put them into a stewpan, 
then add a little water, bards of bacon, 
and slices of lemon. Braise them till 
tender, drain them dry, and serve them 
up with green truffle sauce, or celery, 
asparagus, or peas. The sauce to be 
served over the veal. 
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Celery Sauce, {white), for Veal^ Chlclens, 

TurkieSy &c. 

Cut celery heads three inches long, 
trim them, wash and blanch them, drain 
them idrjt ftdd ^ little stock, boil th^sm 
till nearly done, and the liquor almost 
reduced; then put to them some beijsha- 
melle, and, if approved, five minutes be- 
fore the sauce is put over the meat or 
poultry, gdd a leason of two yolks of eggs 
and cream. 



Celery Sauce, (brown,) for PuUets, &c^ . 

Pii£$is celery hieads as above, but in- 
stead of beashj^melle add a good cpUjs 
only. 

N- B. The above sauces may be served 
up in dishes with fried bread round the, 
celery heads, as an entree of itself. 
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Veal Cutlets au natural. 

Cut the best end of a neck of veal 
into chops, trim off the bone, pass the 
ste&ks with a bit of fresh butter, chopped 
parsley, thyme, and eschallots, and sea- 
son with pepper, salt, and lemon juice. 
When nearly done, lay them on a dish 
with the liquor; and when cool, egg, 
breadcrumb, and broil them gently. Serve 
them up placed round each other, with k 
sauce ia the center made with cullis, a 
little ketchup, lemon picklc» and arti* 
choke bottoms cut into pieces. 



Veal Collops (brown). 

Cut veal cutlets (taken from the fil- 
let) into 3mall thin pieces, and fry them 
in a little boiling lard till of a light brown 
colour. Drain them dry, put them into 
4 atcwpan, a,dd cuUis, stewed mushrooms, 
some blanched truffles, morells, pieces gf 
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artichoke bottoms, some slices of throat 
sweetbreads, and egg balls. Let them 
simmer over a slow fire till tender, sea- 
son to the palate, and serve them up with 
rashers of broiled bacon round them* 



Veal Collops {white). 

Cut the collops as for brown, but in- 
stead of frying, put them into a stewpan 
with a bit of fresh butter, a little lemon 
juice, and a blade of mace. Simmer 
them till nearly done, then strain the 
liquor to some berishamelle, and add the 
collops with some slices of throat sweet- 
breads, some cocks combs blmched, egg 
balls, pieces of artichoke bo*oms, and 
stewed white mushrooms. Let them 
stew gently, season to the palate with 
salt, and make the sauce of a sufficient 
thickness to adhere to the ingredients. 

N. B. Five minutes before the collops 
are to be served up a leason may be added 
of eggs and cream* 
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Frtcando Veal. 

Cut off a long or round piece of veal 
from the leg, beat it flat with a chopper, 
and make an incision in the under part- 
Put into it a little light forcemeat, sew it 
up, lard the top part with pieces of fat 
bacon very neat, blanch it, put it into a 
stewpan with a little stock, and cover it 
close; then let it stew till very tender, 
and the liquor nearly reduced. When 
it is to be served up glaize the larding, 
and put stewed sorrel under. 

N. B. The forcemeat, if not approved, 
may be omitted ; and instead of only one 
piece of veal, three or four small pieces 
may be served on a dish. 

Sorrel Sauce. 

Wash clean, squeeze and chop fine, 
plenty of sorrel, and put into it a stew- 
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pan with a bit of fresh butter; stew it 
till the liquor is almost reduced, and then 
add a little strong cuUis. Let the sauce 
be of a good thickness. 



Veal Olhes. . 

m 

Cut thin bards of fat bacon of six 
inches long and four broad, lay upon 
them very thin slices of veal of the same 
dimensions, wash the veal with yolk of 
egg, and put upon it some light force-* 
meat. Then roll them up, run a lark 
spit through sideway of each olive, tie 
a string over them to prevent their fal- 
ling off, trim each end with a sharp 
Jcnife, roast them gently, and froth and 
serve them up with a cuUis sauce under. 



Breast of Veal with Oysters. 

Cut off the under bone of. a breast of 
white veal, and the skin from the top J 
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then bkn«:h and bfaise it, or roast it 

« 

gentlj till very teftdcr with a veal caal 
oven When it is to be served tip t&kt 
off the caul, glaive the top of the brea^^ 

and put round it white oyster sauce. 
(See receipt for Oyster Sauce.) 



Lamb's Head minced. 

Chop the head in halves, and blaiichi 
it tvith the liver, heart, and lights. Then 
cliop the heart, &c, and add to them si 
little parsley chopped very fine, a small 
quantity of shredded lemon peel, and 
some cullis; then stew it getitly till doncf, 
and season to the palate. Wash the head 
over with yollc of jcgg, season it with 
pepper and salt, strew fine breadcrumbs 
over, and bake it gently till -Qpry tender. 
When it is to be served up, colour it, 
with a salamander, put the mince under, 
and the brains fried round it, with rash- 
ers of broiled bacon. 
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N. B. To prepare the brains, clean 
them in warm water, wipe them dry, 
dip them in yolk of egg, breadcrumb, 
and fry them in boiling lard. 



Breast of Lamb with Benshamelk. 

Take off the under bone, then blanch 
and put it into a stewpan, with parsley, 
thyme, and eschallots, chopped very fine, 
a bit of fresh butter, pepper, salt, a little 
eissence of anchoyie, and lemon juice. 
Let it simmer over a slow fire till nearly 
done; then lay it on a disji, and, when 
almost cool, egg and breadcrumb it, 
broil it over a slow clear fire till tender, 
and let it be of a nice brown colour. 
Serve it up with a benshamelle sauce 
under. 






Breast or Tendrom of Lamb en Matelote. 

Cut the breast into two long slips, 
trim off the bone and s^in, cut them into 
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small pieces^ blanch and boil them in a 
little stock and lemon juice. When 
nearly done^ add peeled and half- boiled 
button onions^ pieces of }>ickle cucum- 
ber cut of the same size, a few button 
mushrooms stewed, some slices of throat 
sweetbreads, blanched omlet of egg (the 
same kind as for garnishing) cut into 
pieces the form of dice, and lean ham 
cut in the same manner; then add a 
cuUis or benshamelle. When it is to 
be served up, put sippets of fried bread 
round. 

Breast bfLamh with Peas. 

Cut off the under bone, and thien 
blanch and braise it. When it is to be 

served up, glaize the top and put the 
stewed peas under. ♦ 

To stew Peas for Sauce: for Lamb, Veal, 

Chickens, ^c. 

To a quart of shelled young green peas 
add two ounces of fresh butter, a very 
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little sifted sugar, and some salt. Put 
them into a stewpafly cover it close, sim- 
mer the peas till nearly done, then add 
some good- seasoned cullis, and stew them 
till tender. 



Lamb Cutlets with Cucumbers. 

Take the bone from a loin of lamb. 
Cut it into chops, beat them flat with a 
chopper, and trim off some of the 'fat. 
Pass them with a piece of fresh butter, 
chopped parsley, thyme, eschallots, le- 
mon juice, and pepper and salt. When 
, three parts dotie, put them on a dish, 
and, when ilearly cool, egg, breadcrumb, 
And fry them in boiling lard till of a light 
brown colour. Drain them dry, place 
them round each other in the dish, and 
serve them up with the cucumber sauce 
in the center. 

N. B. In the same manner may be 
done mutton and veal cutlets 
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Neck of Lamb glaized* 

Cut the scragg and the chine bone 
from a neck of house lamb ; then take ofi; 
the skin, trim part of the fat away to 
lard the neck lengthways, blanch it, and 
braise or roast it gently with a veal caul 
over. When it is to be served up, glaize 
the larding, and put round it white onion 
sauce niade thus: 



Onion Sauce. 

« 

Take boiled onions, rub them through 
a hair sieve ; then add to them fresh but- 
ter, cream, flour, salt, a very little of each, 
and let it stew five minutes. 



Lamh Cutlets with Tendrons. 

Cut a neck of house lamb into chops, 
leaving only the long bone; then beat 
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them flat, and pass them with parsley, 
thyme, eschallots, chopped very fine, and 
add a little lemon juice, mushroom pow- 
der, pepper, and salt. When they are 
three parts done lay them on a dish, and 
when half cold breadcrumb them and 
broil them on a stewpan cover over a slow 
fire with a bit of fresh butter. When they 
arc to be served up, put in the center of 
the dish some braised tendrons of the 
breast of lamb, and round them the 
cutlets, aind turnip sauce over the cen* 
ter. 



Turnip Sauce. 

Pare four turnips, sweat them with 
a little water till they ar? done and the 
liquor reduced, then rub them through 
a tamis sieve. Add to them a small 
quantity of benshamelle, and then cut 
some more turnips in shapes as for a ha- 
ricot. Sweat them in the like manner, 
and add the benshamelle to them. 
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Lamb Cutlets with Tendrons another way. 

The tendrons may be served in the 
center of the dish, with the cutlets lard- 
ed, braised, and glaized, to go round them; 
and the sauce made in the same manner, 
but instead of benshamelle add cullis. 



Shoulder of Lamb glaized. 

Bone a shoulder of house lamb, then 
season it with pepper, salt, mushroom 
powder, and beaten spice ; fill the cavity 
with some light forcemeat; sew it up, 
and make it in the form of a leg of lamb; 
after which blanch it, and braise in a 
little stock and bards of fat bacon. When 
it is done wipe it dry, glaize it, and serve 
it up with sorrel sauce under ; or a strong 
cuUis sauce with a little tarragon of vine- 
gar in it. 
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Shoulder of Lamb en Epigram. 

Roast a shoulder of lamb till i^t^t 
parts done, and let it stand till cold ; then 
take the blade-bone out with the meat^ 
leaving only the skin whole in the form 
pf a fan* Cut the meat into slips, add 
to it parsley, thyme, cschallots, and mush* 
rooms, chopped fine, some good^seasoncd 
cuUis, and a little lemon pickle. Let it 
stew gently for a quarter of an hour ; and 
let the fan of the shoulder and the blade 
bone be broiled, and served up over the 
§tcw. 

Shoulder ofLamh grilled. 

Roast it till three parts done, then 
§(:or^ it with chequers, season with pep- 
per and salt, and grill it. gently till done. 
Let it be of a light brown colour, and 
9erve it up with a sauce over it made 
with cuUis, ketchup, lemon juice, and 
a bit of fresh butter. 
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Hind Quarter ofLatnb marinated. 

Boi^E the leg, fiir the cavity with a 
light forcemeat well-seasoned, sew it up 
and lard the top part of the quarter with 
slips of fat bacon. When done, take ^ 
quart of veal stock, half a gill of vinegar# 
whole black pepper, some salt, two b^y 
leaves, three onions qut in pieces, a little 
^uiick, and half a pint of rhenish wine. 
Boil all the ingredients together a quarter 
of an hour, put the lamb into a deep 
dish, and strain the liquor to it. Let 
it lay five or six hours, turn it several 
times, then roast the lamb gently with a 
veal caul over it. When it is* nearly 
done, let it colour a little and glaize the 
top. Serve it up with a sauce under it, 
made with the above liquor boiled down 
almost to a glaize, with some cujlis 
ad4ed. 

N. B. In the same manner may be 
4pne a shoulder or leg of lamt). 
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Hind Quarter of Lamb with Spinach. 

Boil the leg, preserve it as white as 
possible, serve it up with spinach under, 
and the steaks round it very hot. The 
loin to be cut into chops, and seasoned 
with pepper and salt; then fried or broil- 
ed. Pick and boil the spinach till nearly ' 
done; then strain and squeeze it dry, chop 
it, and add a little piece of fresh butter, 
pepper, and salt, a little cullis or cream, 
and let it stew for five minutes. 

N. B. The spinach may. be served up 
as a dish with fried bread round it. 



Leg of Lamb with Oysters. 

Bone the leg, fill the cavity with light 
forcemeat, and some blanched and beard- 
ed oysters pounded with it. Sew it up, 
put over it slices of lemon, salt, h^Ids 
of fat bacon, and paper. Roafl it gently. 
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and when it is to be served up, glaize it, 
and put a sauce round it made ^ith oys- 
ters blanched and bearded, stewed mush- 
rooms, boiled button onions, some cullis, 
and the oyster liquor they were blanched 
in. Season to the palate with cayenne 
and lemon juice. 

Currie^ 

Cut two yciing chickens into pieces, 
and blanch and drain them dry; then 
put them, into a stewpan with two table 
spoonfuls of currie powder and a gill of 
veal stock, and stew them gently till 
half done. Then cut into slices three 
middling-sized onions, and put them 
into a stewpan with a table spoonful of 
currie powder, a quart of veal stock, two 
ounces of Jordan almonds blanched apd 
pounded fine, and boil till the onions 
are tender ; then rub it through a tamis 
sieve to the chicken, and season to the 
palate with cayenne pepper, salt, and 
lemon or tamarind juice. Let the 
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chickens stew till three parts done, then 
pour the liquor into another stewpan, 
and add three ounces of fresh butter, a 
very little flour and water, and reduce 
it to three gills. Strain it through a 
tamis sieve to the chickens, and let them 
simmer till tender. 



N. B. Rabbits may be done in the 
same manner. 



Plain Rice to he eaten with Currie. 

Pick one pound of rice, and wash it 
very clean ; then have ready some boil- 
ing water and put the rice in. Let it 
simmer till three parts done, and strain 
and Wash it in several waters till free 
from slime. Drain it in a large hair 
sieve, and when dry put it into a stew- 
pan with some paper and the cover over 
it. Set it in a moderate oven for one 
hour and a half, or longer, if there be a 
greater quantity. 
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Currie of Lobster. 

Boil lobsters till three parts done^ and 
pick and cut the claws and tails into 
good-sized pieces ; then add currie pow- 
der, and proceed with the same direc- 
tions as with the chickens^ only pound 
the body of the lobsters and spawn, if 
any^ and add them to the almonds and 
other ingredients. 



Currie of VeaL 

Cot a piece of breast of veal into ten- 
drons^ and fry them in a little lard till of 
a light colour ; then drain them dry, add 
currie powder, and proceed with the 
same directions as for chicken currie. 



Currie of Mutton. 

Take three pounds of the best end 
of a loin of mutton, cut off the bone 
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and some of the fat ; then cut the meat 
into small square pieces, fry them, and 
proceed with the same directions as for 
veal. 



Pigs Head Currte. 

Take a young porker's head, cleave 
it in half, blanch and wash it, then cut 
it into small thick pieces, fry them> 
and dress in the same maimer as veal 
and mutton ; only omit the fresh butter, 
as there will be a sufficient quantity of 
fat« 

Directions Jbr roasting. 

Observe that in roasting it requires 
a good quick fire, but not too strong, 
and the meats should be well-jointed, 
trimmed neat, and covered with paper 
to preserve it frota being too high a co- 
lour. Beef and mutton should not be 
done too much; veal, pork, and lamb, 
should be done well ; and some little time 
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before it is to be served up, take the 
paper off, sprinkle the meat with salt^ 
and when of a proper colour, froth it 
"with butter and flour.. Large poultry to 
be papered and done in the same man- 
gier ; but small poultry, such as chickens, 
Woodcocks, rabbits, wild fowls, &c. will 
not require papering. The time the se- 
veral articles will take roasting depends 
upon a little practice, as the weather and 
the different strength^ of fires make a 
material alteratioQ. I have given direc- 
tions for some particular roasts which 
require a preparation ; as for others 
which are served with sauces, they may 
be found ^nder their respective heads: 
and for the trimmings of meat, &c. I 
have wrote a receipt to make into soup, 
or they may be put into the beef stocls; 
pot. 

Soup for a Family. 

I 

Cut the particles of meat from the 
trimmings of different joints, as beef, 
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mutton, veal, pork, &c. and when done 
put the bones into a pot, cover with 
water, and boil them till the goodness 
is extracted. Then strain the liquor, 
wash the trimmings of the vegetables, 
such as turnips, carrots, onions, leeks, 
celery, and a little cabbage. Cut all 
small, put ttem into a pot with the 
above liquor and some split peas ; boil 
till the peas are tender, add a little dry 
mint, and rub it through a tamis cloth 
or sieve. Then season the meat with 
pepper and salt, sweated down till three 
parts tender, and add the pulp. Boil all 
together till the meat is done, skim it and 
servd it up with fried bread in the form 
of dice. 



To prepare a Haunch of Venison , or Muttony 

for roasting. 

Take great care the venison is well 
hung and good. Wipe it, take the skin 
from the top part, and put butter and 
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plenty of salt over it ; then put paste 
confined on with four or five sheets of 
paper braced with packthread. Roast it 
gently^ and ten miaates before it is done, 
take off the paper, let it colour gradually, 
asid froth it with flour and butter. Serve 
up with the venison warm currant jelly 
in a boat, and some good *^avy with a 
little red port in it in another sauce 
boat. 



To roast Woodcocks or Snipes. 

Take out the trail, then roast the 
birds, and ten minutes before they are 
done bake a toast, put the trail into a 
stew-pan, with a little cuUis and fresh 
butter, and boil them together. When 
the woodcocks are to be served up put the 
sauce over the toast, and the woodcocks 

« 

upon it. 

N. B. If the woodcocks are thin roast 
them with a bard of bacon over. 
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To roast Larks. 

Take the entrails out of the birds, 
wash and wipe them dry, put them upon, 
a lark spit, with small thin slices of fat 
bacon and a piece of a vine or green sage 
leaf between each, if approved ; and while 
roasting, put over them crumbs of bread, 
or roast them plain. When they are 
done, Sjerve them up with fried bread- 
crumbs round them, and melted butter 
\xi a sauc^ boat. 



To fry Breadcrumbs. 

Rub crumbs of bread through a haic 
$ieve, have ready a clean frying pan, put 
them into it with a piece of fresh butter, 
set them over a moderate fire, keep stir- 
ring with a wooden spoon till they are of 
a light brow^n colour, and put them upon 
a plate. 
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Turleys. 

To be roasted with a stuffing in the 
breast, and served with bread sauce in a 
boat. 

Rabhlts. 

To be. roasted either plain, or a stuf- 
fing, with the liver chopped in it, put 
into the belly, and served up with parsley 
and butter in a boat. 

Hares. 

To be dressed in the same manner as 
rabbits, with stuffing ; but served up with 
cuUis and fresh butter put over, and 
Ijvarm currant jelly in a sauce boat. 

Hare roasted another way. 

Stuff as above, and while roasting 
drudge it with flour, baste it with milk. 
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and so alternately till a quarter of an 
hour before the hare is done ; then baste 
it with a quarter of a pound of fresh 
butter put into the dripping pan. Serve 
it up with a cuUis sauce and butter put. 
over, and currant jelly in a sauce boat. 

N. B. Baste it repeatedly, as there 
must be a good crust over. It will re- 
quire three pints of warm milk for that 
purpose. 

Pigeom. 

« 

Mat be roasted with a little stuffing 
in them, or plain; and served up with 
parsley and butter. 



Quails, or Ruffs and Rees. 

To be roasted with bards of bacon 
and vine leaves over them, with sauce 
in a boat made with cullis and red port 
in it. 
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Guinea FowJs, Pea Fowls, Pullets , Cliiclens, 

and Turkey Poults. 

To be roasted either larded or plain^ 
and served up with gravy under, and 
bread and egg sauces in separate boats. 

mid Fowl 

To be roasted plain, not done too 
much, and served up with onion saiice 
in a boat ; as also a small quantity of 
gravy and red port boiled together. 



Partridges and Pheasants. 
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To be roasted plain, and served up 
with poivrade sauce hot, and bread sauce 
in boats. 



Green Geese and Ducklings. 

To be roasted with pepper and salt 
put in the bellies, and served with green 
sauce in a boat. 
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Other Geese and tame Dueh, 

To be roasted >vitb onion and sage 
chopped fine, seasoned with pepper and 
salt put into the inside, and served up 
with apple sauce in a boat* 



To roast a Pig. 

Make a stuffing with chopped sage, 
two eschallots, two eggs, breadcrumbs, 
and fresh butter, ar>d season with pep-r 
per and salt ; put it into the belly, sew 
it up, spit it, and rub it over with a 
paste brush dipped in sweet oiL Roast it 
gently, and when done cut off the head ; 
then cut the body and the head in halves, 
lay them on a dish, put the stuffing with 
the brains into a stevvpan, add to them 
some good gravy, make it boil, and serve 
up the pig with the sauce under it. ., j 
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To roast Sweetbreads. 

Blanch heart sweetbreads till half 
done^ then wash and wipe them dry, 
cut off some of the pipe, put yolk of eggs 
on the tops with a paste brush, and 
strew fine breadcrumbs over. Roast them 
gently till done and of a nice colour, 
serve them up with a toast under and 
melted butter poured over, together with 
some cuUis sauce round. 



To roast Ribs of Beef. 

Bone the beef, roll it round like a 
fillet of veal, put a good stuffing in the 
center, bind it tight, roast it gently, and 
serve it up with brown oyster sauce 
round it. 

Fillet of Veal 

* 

To be done in the same manner as 
the above, with white oyster or cuUis 
sauce round. 
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Observations on Meat and Poultry. 

Meats to be preferred when of a 
good fatness and the lean appears juicy, 
but not particularly streaked with fat, as 
it then frequently happens to eat hard. 
When the season will permit let it hang 
for a week, and not more, as I have found 
that period bring it to its best state.* 
Poultry, likewise, should be chosen to- 
lerably fat and of a soft grain. Let them 
hang three or four days, which will add 
to their better eating ; except woodcocks, 
snipes, larks, or pigs, which should be 
dressed fresh. Be particular that the 
poultry are trussed very neat. 

Stuffing for Turkies, Hares, Veal, &c. 

Chop very fine beef suet, parsley, 
thyme, eschallots, a very small quantity of 
marjoram, savory, basil, and lemon peel, 
with grated nutmeg, two eggs (or milk), 
pepper, salt, and an anchovie chopped 
(if approved). Mix all well together. 
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Gravy for Roast Meat, Steaks, and Poultry. 

Cut slices of chuck beef, veal, and 
lean ham ; pare onions, turnips, a carrot, 
and cut them with celery ; then add a 
bunch of parsley and thyme, a few whole 
pepper, and a little mace. Put all the 
ingredients into a stewpan, set them over 
a moderate fire, sweat down till the li- 
quor becomes of a light brown colour, 
and be careful not to let it burn. Dis- 
charge it with water or beef stock, season 
to the palate with salt, and, if required, 
add a little liquid of colour. Let it sim- 
mer till the meat is perfectly done, skim 
it free from fat, and strain it through a 
tamis cloth. 



Peloe of Rice, 

Wash, pick, and dress, in the same 
manner as the directions for plain rice, 
observing only, that, before it is to be 
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set In the oven, add a little potitidej 
mace with the rice ; and put into a stew- 
[ pan a chicken half boiled and a piece of 
pickle pork three parts boiled, and cover 
with the rice. When it is to be served 
up, put the fowl and pork at the bottom 
of the dish, the rice oter, and garnish 
with boiled or fried button onions and 
halves of hard eggs, which should be 
hot. 



Petoe of Rice another way. 

Wash and pick two pounds of ricey 
boil it in plenty of water till half done> 
,with a dozen of whole cardamum seeds ; 
then drain it, pick out the seeds, put the 
rice into a stewpan, with three quarters 
of a pound of fresh butter and some 
pounded mace, and salt to the palate. 
Take a loin of house lamb or some fresh 
pork cut into small pieces ; put them into 
a frying-pan, add cinnamon, cloves, cum- 
min and cardamum seeds, a small quan- 
tity of each pounded and sifted, with a 
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bit of butter and sotx^ caycnue pepper, 
and fry the meat till half done. Then 
take tw,o bay leaves, four good- sized 
onions sHced, and add to them a pint 
and a half of veal stock. Boil them till 
tender and rub them through a tami^ 
cloth or sieve j then boil the liquor over 
a fire till it is reduced to half a pint, add 
it to the fried meat and spices, together 
with some peeled button onions boiled. 
Then put some of the rice at the bottom 
of another stewpan, then a layer of meat 
and onions on the rice, and so on alter- 
nately till the vsrhole is put in. Cover 
the pan close, set it in a moderately 
heated oven for two hours and a half, 
and when it is to be served up turn the 
rice out carefully on a dish. 



Ttmbol of Rice. 



Pick, wash, and parboil, the rice ; then 
strain it,, put it into a stewpan with a little 
oiled butter and yolk of egg. Simmer it 
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gently till tender ; then fill sin oval tiii 
mould with the rice, press it down close^ 
take the shape out o£ the mould, wash it 
lightly with a paste brush with yolk of 
egg, and set it in a quick oven. When 
it is a good colour cut a square piece out 
of the top, scoop out the inside, and fill 
the cavity with fricassee of chickens, or 
any thing else you please. 



Petk Tatties of Chicken and Etam. 

Sheet the pans with puiF paste, and 
put a bit of crumb of bread the bigness 
of a dice in each ; then cover thein with 
more paste, trim round the pan, wash 
the tops of the paste with egg, and bake 
the patties of a light colour. When they 
^re to be served up take out the bread, 
have ready the white meat of dressed 
fowl, lean ham, an eschallot chopped 
fine> a spoonful of consume ^ of veal, a 
little cream, flour, salt^ cayenne, and 
lemon juice, a small quantity of each. 
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Mix all the ingredients together over a 
fire^ boil^them for five minutes^ fill the 
patties with it, and serve them up very 
hot. 



Patties of LohsferS or Oysters. 

Bake patties ^ before directed* fill 
them with lobsters or oysters chopped, 
add tp them a little strong consume of 
Veal, a small quantity of flour, lemon 
juice, cayenne pepper, a bit of lemon 
peel, an eschallot chopped fine, an an- 
chovie rubbed through a sieve, and mixed 
over a fire for five minutes. 

N. B. The lobsters or oysters are to 
be half boiled before they are chopped. 
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Forcemeat Patties. 

Sheet the pans as for chicken patties, 
but instead of bits of bread fill them with 

H s 



lOG 



a light forcemeat well-seasoned. Cover 
and bake them, and serve thetxi up with a 
little cullis added to the fprccmcat. 



Pulpton of Chicken, Rabbits, &c. 

Take veal suet or beef marrow, cHop 
it, put it into a stewpan over a fire tiH 
melted, and when lukewarm mix it to 
some flour with a little water into a pa^te. 
Knead it well, and rub fresh butter round 
the inside of a mould of any shape, and 
strew vermicelli upon the butter. Then 
sheet the mould over the vermicelli with 
the paste rolled of the thickness of half 
an inch, and within the paste put a layer 
of chicken, slices of sweetbread,, mush- 
rooms, artichoke bottoms, truffles, and 
morells; after which put a little light 
forcemeat round with a paste over, close 
it well, egg, and bake it gently. When 
to be served up, turn it out of the mould, 
make a little hole in the top, and put 
into it a good cullis. 
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N. B. Cut the chicken in pi 
blanch them ; the sweetbreads, 
and morels to be bla^iched, and af 
season with pepper and salt. 

Fishmeagre Pie. 

Bone and cut into pieces a m: 
make it into a forcemeat with son 
roe, parsley, thyme, eschallots 
very fine, a quarter of a pound 
butter, pepper, salt, a little beat< 
half a pint of cream, four t 
crumb of french bread. Afterwi 
pieces of eel, salmon, and skate, p 
with sweet herbs, pepper, salt 
juice, and a bit of butter. Wl 
are coldj put some of the force 
the bottom of a deep dish, and r 
the fish sottie stewed mushrooms 
onions, truffles and morells blanc 
the roe cut into pieces, and p 
into the dish with more forceme 
the top ; then cover with pu 
ornament with leaves of paste, 
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and bake it. When it is to be served up 
cut a small hole in the center of the top, 
and add a good cullist 

Raised Ham Pie, with Directions for vtaltng 

a raised Crusty 

Take water boiling hot, put a piece 
of fresh butter into it, and mix it witii 
flour into a paste, and as it gets cold 
knead it several times, taking care it is 
of a good consistence but not too stiff, 
and then raise it into any shape you 
please. Have ready part of a ham boiled 
till half done, trim it to the shape of the 
crust, wrhich must be big enough to put 
some light forcemeat at the bottom and 
roxmd the ham when in the pie. Cover 
it with the same kind of paste, pinch 
round the top, and egg and ornament it. 
Just before it is set in the oven add half 
a pint of madeira wine, bake it gently 
for four hours, and when ' it is to be 
served up add some good cullis, but be 
careful it is not too salt. 
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Raised Chicken Pie. 

Cut chicken into pieces, and put them 
into a stewpan, either blanched or not, 
with a bit of fresh butter, lemon juice, 
pepper and salt, parsley, thyme, eschallots 
chopped very fine, and a little pounded 
mace. When the chicken are half done 
put them on a dis}^, and when cold raise 
the crust, put light forcemeat at the 
bottom, the chicken upon it, and more 
forcemeat round the top. Cover, bake 
gently, and when served up, cut off the 
lid, and add a ragout of sweetbreads^ 
cocks 'combs, &c. &c. 

N. B. Rabbits and veal may be done 
in the same manner ; as also pigeons, but 
they are to be put into the crust whole. 
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Flat Chicken Pie (or Tourte). 

Cut chicken into pieces, blanch them, 
and season with pepper and salt ; then 
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put a light forcemeat at the bottom of 
a deep dish, ^nci vipqn it some of the 
chicken, some slices of throat sweet-s- 
breads seasoned, some stewed mush- 
rooms, truffles and morells, and upon 
them the remainder of the chicken. 
Cover it with a pufF paste, then egg 
and ornament the top with leaves of 
paste of the same kind, bake it of a nice 
*colour, and when it is to be served up 
put into it a good cullis. 

N. B. The chicken may be passed 
with sweet herbs, &c. and when cold 
put into the dish as above. Rabbits also 
may be done in the same manner. 



Pigeon Pie. 

Wash the pigeons in cold water and 
wipe them dry ; then put into a deep 
dish a rump steak cut into pieces, 
beat with a chopper, and seasoned with 
pepper and salt, and upon it the pigeons 
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with the Hver, &c. seasoned. Add also 
some yolk of hard eggs, cover it with 
puff paste, egg and ornament it with 
small leaves, bake it^ and add some 

cnllis* 



Raised Turkey Pie with a Tongue. 



Bone a turkey, and have ready a boil- 
ed pickled tongue; pare the principal 
part, put it into the center of the turkey 
with some light forcemeat w^ll-seasoned, 
^nd some slices of throat sweetbreads* 
Sew it up, and put it into boiling water 
for ten minutes. Then make a crust 
with raised paste big enough to receive 
the turkey, which, when cold, put in 
with bards of fat bacon upon it and 
forcemeat at the bottom of the crust; then 
cover and ornament it as a raised chicken 
pie, and bake it. When it is to be served 
up, take off the lid and the bards of ba- 
con, glaize the breast lightly, and add a 
^ijllis or green truffle sauce. 
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N. B. Pullets, chic^ens^ partridges, 
and pheasants, may be done in the same 
manner ; but instead of the tongue put 
in whole green truffles pared, and some 
truffles pounded with the forcemeat, and 
when served up, add a good cuUis. Or, 
instead of a raised crust, they may be 
put in a dish and covered with puff 
paste, &c. 

Raised Macaroni Pie. 

Kaise a crust and ornament and bake 
it, and when it is to be served up have 
ready some hot macaroni stewed and a 
white fricassee of chicken in separate 
stewpans. Put them alternately into the 
pie, strew a little grated parmezan cheese 
over it, put a slip of paper round the edge 
of the pie to prevent from burning, and 
colour the cheese with a salamander* 



Raised Beef Steak Pie. 

Take prime steaks of a rump of beef, 
cut the skin from the fat, beat the steaks 
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^th a chopper, cut them into middling- 
sized pieces, then pass them with a bit 
of fresh butter, pepper, salt, lemon juice, 
and eschallots chopped, and when they 
are half done put them into a dish till 
cold, Blanch oysters, strain them, and 
preserve the liquor; then raise a crust, 
put a layer of steak at the bottom, some 
oysters upon it, and so alternately ; cover 
the pie, ornament and bake it. When 
it is to be served up put into it a good 
cullis, with the oyster liquor and some 
ketchup mixed with it, 

N* B. In the same manner put steaks 
and oysters into a deep dish, and cover 
them with pufF paste. 



FealPie. 

Cut the best end of a loin of veal into 
thin chops, take off part of the bone and 
^ome of the fat from the kidney, season 
l^ith pepper and salt, put them into a 



io8 

i 

deep dish with yolks of boiled eggs, cover 
with pufF paste, egg and orn9.mcnt with 
leaves, bake it, and when it is to be 
served up, put into it some good con- 
sume. 



Pork Pie. 

Take a piece of loin of pork with thq 
rind and part of the under bone cut ofFj 
then cut into chops, season them with 
pepper and salt, cover them with pufF 
paste, bake the pie,, and when it is to 
be served up put into it cuUis, with the 
essence of two onions and a little mustard 
mixed with it. 

N. B. I have directed puff paste to be 

used for meat pies, it having the best 

apjpearance when baked; but there is 

another mode which may be thought 

preferable; and which is, to mix together 

half a pound of sifted flour, six ounces of 

fresh butter, the yolks and whites of two 

eggs well beaten, and a little milk and 

salt; then knead it well. 
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Eel Pie. 

Skin and clean the eels, cut them into 
pieces of two inches long, pass them with 
chopped parsley and eschallots^ a little 
grated nutmeg, pepper, salt, and lemon 
juice, for five minutes; then put a little 
Ught forcemeat at the bottom of a deep 
dish, put the eels over it, cover with 
puff paste, bake it, and put into it some 
benshamcUc or cuUis. 



Mutton Pie. 

Take o£F the bone from part of a loin 
of mutton, cut it into chops, and season 
with pepper and salt/ Then put into a 
deep dish a layer of chops, and upon 
them some slices of peeled potatoes (and 
if approved, some thin slices of onions); 
put the remaining chops over, cover with 
pufF paste, bake it, and add some cuUis. 
Or, the chops may be passed with sweet 
herbs, &c. and when cold put into small 
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or large raised crusts with the dhate 
vegetables, and when baked add some 

cullis. 

Sea Pie. 

Take small pieces of salt beef and 
pickle pork, veal and mutton chops, a 
goose ox a duck cut into pieces, onions 
and potatoes cut into thick slices, and 
season with a little salt and plentv of 
peeper. Make a paste with beef suet 
chopped fine, sonne flour and * water; 
knead them well together, then roll out 
the paste, sheet a large bowl with it^ 
put into it the above ingredients alter- 
nately; cover it with the paste, put a 
cloth over, and boil four hours. When 
it is to be served up take off the cloth> 
make a little hole in the top, and add a 
good consume. 

Rissoles. 
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Cut into small slips breast of fowl, 
lean ham, pickle cucumbers, and ancho* 
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vies; add to them consume, cayemie pep- 
per, breadcrumbs, and raw yolk of egg. 
Simmer them over a fire for five minutes, 
and be careful not to let the mixture bum. 
Then put the mixture on a plate, and 
M'hen cold^ cut into pieces, and dip them 
in yolk .of raw egg, afterwards in fine 
breadcrumbs, and mould them with the 
hands into what form you please. Have 
ready boiling lard, fry them of a nice co- 
lour, drain them dry, and serve them up 
with fried parsley under. 

Take fresh gathered parsley, pick, 
wash, and drain it very dry with a cloth. 
Have ready clean boiling lard, put the 
parsley into it, keep stirring with a skim- 
mer, and when a little crisp, take it out, 
put it on a drainer, and strew salt over. 



Puffs with Chicken, £sfc. 

Chop breast of fowl, lean ham, and 
half an anchovie; then add a small quan- 
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tity of parsley, lemon peel, and eschallots, 
cut very fine, with a little cayenne and 
pounded mace. Put them into a stew- 
pan with a ragout spoorvful of bensha* 
melk, set them over a fire for five mi- 
nutes ; then put the mixture on a pkte>^ 
and when cold roll out puff paste thin, 
cut it into square pieces, put some of 
the mixture on them* fold the paste, 
run a jagger iron round to make them 
in form of a puff, fry them in boiling 
lard, and serve them up with fried pars- 
ley under. 



Wings and Legs of Fowls with Colours^ 



Cut the legs from a good- si zed fowl 
and the wings as large as possible, leaving 
no breast bone; then fill the cavities with 
light forcemeat, sew them up neat, blanch 
them, drain them dry, wash the tops 
with raw white of egg, and lay a small 
quantity of forcemeat on it, and work 
a sprig with slips of lean ham and white 
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and yellow omlets of eggs. Then put 
them into a stewpan witk a little stock, 
cover the pan close, and stew them gentlj 
till done and the liquor nearly reduced. 
When they are to be served up> put un- 
der a cullis boiled almost to a glaize. 

N. B. vThey may be done inithe same 
manner a^^ served up cold ; or put round 
them savofy jelly, instead of , cullis, for 
an ornamental supper. 



Wrings and Legs larded and glatzed. 

Cut the wings and legs and force them 
as before directed, then lard very neat 
and blanch them, and stew them with a 
little stock. When they are to be served 
up, glaize the larding, and put under a 
strong cullis, or sorrel sauce, or bensha- 
mcUe. 



N. B. They may be done likewise in 

the above manner, and served up cold 

' for a ball supper. 
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Fowl a la Menehout, 

Take the bones out of the legs and 
wings, and draw them in; then split the 

fowl ^ from the top to the bottom of the 
back, skewer it down close, pass it with 
chopped parsley, thyme, and eschallots, 
pepper, salt, and lemon juice. When 
three parts done put it pn a dish, and 
when cold wash it with yolk of egg with 
a paste brush, strew breadcrumbs over,, 
and broil gently till done and of a light 
brown colour. Serve it up with a cuUis 
sauce under, with ketchup and lemon- 
pickle mixed in it. 



F idled Chicken {or Turkey). 



Boil a fowl till three parts done, and 
let it stand till cold ; then take off the 
skin, cut the white meat into slips, put 
them into a stewpan, add a little crcam> 
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a very small quantity of grated lemon- 
peel and pounded « mace, cayenne, salt, 
one eschallot chopped, a little lemon juice, 
and a spoonful of consume; thicken ,with 
a little flour and water, simmer it over 
a fire ten minutes, during which time 
score the legs and rump, season them 
with pepper and salt, broil them of a 
good colour, and serve them up over the 
pulled chicken. 



Another Way. 

Cut the fowl as above, and add to it 
some benshamelle; or, instead of thick- 
ening with flour and water, as the above, 
add, five minutes before it is to be served 
up, a leason of two eggs. 



Pullet a la Memorancy. 

Bone it, leaving the legs and wings 
on; then season the inside with pepper, 
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salt, and beaten spice. Put a light force- 
meat into it, sew it up, truss it as for 
roasting, set it with hot water, lard it 
heat, and roast it gently with a veal caul 
over. When it is done, take off the caul, 
glaize the. larding, and serve it up with 
white ragooed sweetbreads round it, or 
with strong cuUis oir plain benshameilfe- 



Chickens with Lemon Sance. 

Boil two chickens as white as possi- 
ble, or braise them with bards of bacon 
over them ; and when they are done wipe 
them dry and pour the sauce over- 



To make Lemon Sauce. 

Pare two lemons and cut them into 
very small pieces in the form of dice; 
then take the liver and scalded parsley 
chopped, put them into a stewpan, add 
some boiling ben^amclle and a little 
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melted butter, and simmer over a fire for 
two minutes. 



Fricassee of Chickens or Rabbits (white). 

Cut them into pieces and blanch and 
drain them dry; then put them into a 
stewpan with a little veal stock, a blade 
of mace, and a middling- sized whole 
onion. Stew them gently till three parts 
done; then add slices of blanched throat 
sweetbreads, stewed, white button mush- 
rooms, egg balls, and pieces of artichoke 
bottoms. When they are all nearly stew- 
ed, season with salt and a little lemon 
Juice, add a leason of three eggs, simmer 
it over a fire for five minutes, taking care 
not to let it curdle, -and serve it up very 
hot, with the mace and onion taken out. 

N. B. Instead of a leason, the stock it 
is stewed in may be almost reduced, and 
a benshamelle added with the sweet- 
breads, mushrooms, &c. 
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Chickens or Turktes with Celery, 

Boil or braise \them, and when they 
are to be served up wipe them dry, and 
pour over them white celery sauce. Or 
they may be served with brown celery 
sauce under them, and the breast of the 
poultry glaized, [See Celery Sauce, white 
and hrovon.^ 

Turktes, Pullets, or Chtclens, with Oyster 

» 

Sauce. 

Boil them, wipe them dry, and when 
they are to be served up pour over them 
white oyster sauce. 



To make white Oyster Sauce. 

Blanch large oysters till half done, 
and strain and preserve the liquor; then 
beard and wash them, and put the liquor. 



'«i 



119 

iree from sediment, into a stewpan. Add 
to it two ounces of fresh butter, half a 
pint of good cream, a piece of lemon peel, 
and a blade of mace ; put it over a fire, 
and when it nearly boils add mixed flour 
and water to thicken it properly. Season 
to the palate with lemon juice, salt, and' 
a little cayenne pepper if approved; then 
strain it through a fine hair sieve to 
the oysters, and boil them gently five 
minutes, 

N- B. In the same manner may be done 
stewed oysters for dishes, only serve them 
up with sippets of bread round. 



Chickens with Peas^ 

TRtrss them as for boiling, blanch 
them five minutes, and w^sh them clean; 
then braise them til) tender with a little 
veal stock and bards of fat bacon or with 
white paper over them. When they are 
to be served up wipe them dry, glaize 
the tops lightly, and put pea sauce under. 
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Another way to stew Chickens with Peas, 

Cut the chickens into pieces, blanch 
and drain them dry, and put them into 
a stewpan with a little veal stock ; then 
stew them till tender and the liquor 
almost reduced. When they are to be 
served up, put them on a dish, and the 
peas sauce over. 



Fricassee of Chickens or Rabbits (brown). 

Cut the chickens into pieces, and fry 
them in a little lard till of a light brown 
colour; then drain them with a cloth 
very dry; after which put them into a 
stewpan, add button mushrooms stewed, 
pieces of artichoke bottoms, blanched 
truffles, morells, egg balls, and some 
good-seasoned cuUis. Set them over a 
moderate fire, stew them gently till done, 
and serve up with fried oysters round 
them. 



J 



•121 



To fry Oysters for a Dish. 

Open; twenty-four large oysters, blanch 
them with their own liquor, and when 
three parts done strain them, and preserve 
the liquor ; then wash and let them drain. 
In the meanwhile make a batter with 
four table spoonfuls of flour, two eggs, a 
little' pepper and salt, and their liquor, 
l^eat it well with a wooden spoon or a 
whisk for five minutes. Put the oysters 
into the batter, mix them lightly, and 
have ready boiling lard. Take the oysters 
out, singly with a fork, put them into the 
lard, and ^ fry them of a nice brown co- 
lour. Then put them on a drainer, strew 
over a small quantity of salt, and serve 
them up. If they are for a dish put fried 
parsley under them^ or stewed spinach. 
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Directions for Poultry, &c. plain boiled. 

Let it be observed that turkics, chick- 
ens, and meats, intended to be plai^ boil- 
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cd, should be soaked in cold water, and 
put after wards into plenty of boiling pump 
water, kept skimmed and preserved as 
white as possible. The time jthey will 
take dressing depends on a little practice, 
as in roastipg. Be particular in trim- 
ming the meats neat, and in trussing the . 
poultry. The carving, likewise, should 
be carefully attended to, which is fre- 
quently expressed by the phrase of cutting 
into pieces. 

Jugged Hare. 

Case the hare, cut off the shoulders 
and legs, and the back into three pieces. 
Daub them well with fat bacon, and put 
them into a stewpot with the trimmings. 
Add to them allspice, mace, whole pep- 
per, a little of each ; a small clove of gar- 
lick, three onions, two bay leaves, parsley, 
thyme, and savory, tied together in a 
small bunch ; a quart of veal stock, three 
gills of red port; and simmer them over 
a fire, till three parts done. Then take 
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out the shoulders, legs, and back ; put 
them into another stewpan, strain the 
liquor to them, and add some passed 
flour and butter to thicken it a little. 
I^t it stew till tender, skim it free from 
fat, season with cayenne, salt, and lemon 
juice, and serve it up in a deep dish. 

Glalzed Hare. 

Case the hare, bone it as whole as 
possible, wash it, and fill the inside with 
light forcemeat ; then sew it up, and truss 
it as for roasting. Lard the back with 
bacon, the same as a fricando veal ; cover 
it v^th a veal caul, and roast it very 
gently. When it is to be served up, 
take off the caul, glaize the larding, and 
put strong cuUis, with a gill of red port 
boiled with it, under the hare. 



Djick aux Nirues. 

Bone a tame duck as whole as pos- 
sible, and season the inside with beaten 
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spices, pepper, and salt ; then draw in the 
legs and wings, and fill the inside with 
light forcemeat. Sew it up, braise it in 
a pint of veal stock, cover it with white 
paper and the coyer of the stewpan. 
Let it stew gently till tender, and the 
liquor almost reduced. When it is to be 
served up glaize the breast, and pour the 
sauce round it, which is to be made with 
turnips cut into shapes as for haricot ; 
afterwards to be put into a stewpan and 
sweated with a bit of fresh butter till 
three parts done ; then add a good cuUis 
arid the essence in which the duck was 
braised. When it boils, skim free from 
fat, seiason to the palate, and stew the 
turnips till done. 



A Duck with Cucumbers. 

The duck to be boned, braised, and 
served up in the same manner as the 
above, but instead of turnips put cu- 
cumber sauce, or peas, as for veal 
tendrons. 
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A Duel a la Benshamelle. 

BoN£^ braise, and glaize the duck as 
mentioned in the preceding article, and 
when it is to be served up put a sauce 
round it made with heads of sprue grass 
boiled in a little veal stock, and when 
tender rub them through a tamis. Add 
the pulp to a fmall quantity of bensha- 
melle, boil them together for five mi- 
nutes, and let the sauce be very white 
and strong. 

Hashed Mutton for a Disk. 

Take mutton ready dressed, cut it 
into thin^ slices, put them into a stew- 
pan with slices of pickle cucumbers, or 

walnuts, or onions ; then rnake a sauce 
with chopped eschallots or onions passed 
with a bit of fresh butter over a slow 
fire till three parts done ; after which 
add a pint of veal stock, or gravy, and a 
little ketchup. Boil it ten minutes, sea- 



son to the palate with cayenne pepper 
and salt j then strain it to the mutton^, 
let it stew gently till thoroughly hot, and 
add a small quantity of liquid of colour. 

N. B. In the same manner may be 
done beef ; and when it is to be served up 
put the bones (which are to be seasoned 
with pepper and salt, and grilled) over 
the hash. 



Hashed Venison. 

Take the part least done of ready- 
dressed venison, cut it in slices, and put 
them into a stewpan ; then pass a bit of 
fresh butter and flour and chopped es- 
challots over a slow fire for ten minutes, 
and add to them half a pint of red port, 
a pint and a half of veal stock, its own 
gravy, if any, a little piece of lemon peel, 
cayenne pepper, salt, and lemon juice. 
Season to the palate, boil all together a 
quarter of an hour, and strain it to the 
venison. Let it simmer gently till tho- 
roughly hot. 
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N. B. The venison should not be put 
into the liquor above ten minutes before 
it is to be served up, by reason of the fat 
dissolving too much. 



Hasfied Fowls. 



Cut into pieces (very neat) ready- 
dressed fowls, tutkies, or rabbits, and 
piit them into a stewpan ; then make a 
thickening with a bit of fresh butter, 
r; flour, and chopped eschallots ' or onions 
mixed over a slow fire. Discharge 'it 
with veal stock, add a little lemon pickle , 
and ketchup, seaspn to the palate, put a 
small quantity of liquid of colour, boil for 
ten minutes, strain to the poultry, and 
let it stew gently. When served up, there 
may be put a few pieces of the fowl 
grilled round it. 

N. B. Instead of the thickening and 
veal stock, may be added cuUis with le* 
mon pickle and ketchup. 
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Hashed Jffare, Wild Fowl^ Pheasants j of 

PartridgesK 

Cut the poultry into neat pieces*, put 
them into a stewpan, and add a liquor 
made in the same manner as for venison ; 
or put cuUis and red port with their own 
gravy. 

Broiled Beef Steah. 

Take a small fat rump of beef, and 
cut off the fillet and t^e first two or three 
steaks ; then cut the remainder into 
steaks also, and cut the. skin from the 
fat. Beat them with a chopper, ^nd 
season wuth pepper and salt just before 
they are to be put on the gridiron, which 
should be well cleaned, and the steaks 
frequently turned. When they ajre done 
according to desire, serve them up on 
a hot dish with a little gravy under, 
some scraped horseradish, chopped es- 
chaliotSvand pickles, on small plates, and 
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oyster sauce in a sauce boat, or with 
slices of onions dipped in batter and 
fried. 

N, B. The fillet and outside steaks of 
the rump may be made into a pudding, 
in order to have prime steaks for broiling* 

Beefsteak Pudding. 

Take flour, chopped suet, some ihilki 
a little salt, and one egg, and mix them 
well together. Roll out the paste of half 
an inch thick, and sheet a bason or a 
bowl with it. Then trim the skin from 
the meat, beat the steaks well with a 
chopper, cut them into middling-sized 
' pieces, season with pepper and salt, put 
them into the bason with blanched 
oysters and slices of potatoes alternately 
(or slices of onions, if approved). Cover 
the top with paste, and tie a cloth over 
the bason. Boil the pudding (if of a 
middling size) two hours ; and when it 
is to be served up put into it a little cullis 
and ketchup. 

K 
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Oyster Sauce for Beef Steals. 

Blanch a pint of oysters, and pte- 
serve their liquor ; then wash and beard 
them, and put their liquor into a stew- - 
pan with india soy and ketchup, a small 
quantity of each, and a quarter of a 
pound -of fresh butter. Set them over 
a fire, and when nearly boiling thicken 
with flour and water ; season to the pa- 
late with a little cayenne pepper, salt, 
and lemon juice ; strain it to the oysters, 
and stew them gently five minutes. 

To dress Muttony Lamh, or Pork Chops in a 

plant Manner. 

Cut a loin of mutton, lamb, or pork, 
into chops of a middling thickness ; beat 
them with a chopper, trim off a sufficient 
quantity of the bone and fat ; then sea- 
son with pepper and salt, broil them over 
a clear moderate fire, and serve them up 
very hot with gravy. 
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N. B. Lamb chops may have stewed 
spinach or fried parsley underneath. 



To dress Veal Cutlets. ' 

I Beat the cutlets with a chopper, and 

I cut them into middling-sized pieces; 

then strew on each side of them a mix- 

I ture of breadcrumbs, chopped parsley and 

I thyme, grated nutmeg, pepper and salt^ 

I and broil them over a clear fire till done 

and of a nice colour. Serve them up 

with cuUis sauce and ketchup in it, or 

stewed mushrooms and cullis. Rashers of 

broiled bacon and fried oysters (a few of 

each if approved) may be put round the 

cutlets or chops, which may be done in 

' ' the same manner. 



Minced Veal for a Dish. 

Cut into small pieces ready dressed 
veal, put it into a stewpan, add to it a 
Very small quantity of grated lemon peel 
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and a little benshamelle ; season to the 
palate with cayenne pepper, lemon juice, 
and salt ; stew the veal gently ten minutes, 
and serve it up with sippets of bread 
round it either fried or plain. 



Minced Veal anether way. 

Add to the veal a little stock, one 
eschallot chopped fine, some grated nut- 
meg and grated lemon peel, a very small 
quantity of each. Season with cayenne 
pepper, lemon juice, and salt. Let it 
stew ten minutes, and just before it is to 
be served up add a leason of two eggs 
and cream, simmer them together five 
minutes, and be careful it does not burn 
nor curdle. Sippets of bread, likewise, 
to be placed round. 

Partridges or Pheasants au Chotix. 



Bone the birds, put into them some 
light forcemeat well-seasoned ; sew them 
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up, blanch and ^ipe them dry, and braise 
them in a pint of stock till tender. After 
which cut two savoys into quarters and 
boil them till a fourth part done ; then 
squeeze them and tie round with twine, 
put them into a stewpan, add a pint of 
stock, and boil them gently till done. 
Then take the savoys out, cut off the 
strings, put the birds into the center 
of a dish, the savoys round them, and set 
the dish in an oven or in a warm place 
covered over. Then mix the two liquors 
together, season to the palate with pep- 
per, salt, and lemon juice. Make it of 
a proper thickness with flour and water, 
boil it till three parts reduced, add a little 
colour and strain it. When the birds are 
to be served up glaize their breasts lightly, 
and put the sauce over the savoys. 

Partridges or Pheasants with Truffles. 

Bone the birds, and force and braise 
them in a small quantity of stock. When 
they are to be served up glaize the breasts 
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lightly, and put green truffle sauce round 
them, with the essence of the birds mixed 
in it. 

Turhy with Truffles. 

TrtITss the turkey as for boiling, put 
some light forcemeat with truffles pound* 
cd with it into the cavity near the breast, 
and secure it from falling out. Then put 
slices of lemon, some salt, and bards of 

fat bacon on the breast, and white pa- 
per over it bound on with packthread, 
and roast gently ( if a good-sized turkey) 
one hour and a half. When it is to be 
served up, take off the paper, glaize the 
breast, and put the truffle sauce round 
the turkey. 

N- B. In the same manner may be 
done pullets or chickens. 

Truffle Sauce for Turkies, ^c. 

Put green truffles into water, dean 
them well with a bard brushj cut the 
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outside paring thinly off, trim them into 
shapes or round, put the trimmings into 
a marble mortar, pound them, and add 
to the forcemeat which is to be put into 
the calvity near the breast of the turkey. 
Then put the truffles into a stewpan with 
a pint of beef stock, stew them gently, 
and when the liquor is almost reduced 
9dd some cullis well-seasoned. 



Turkey with CJusnuU. 

Truss the turkey as for boiling, stuff 
it with light forcemeat and Spanish ches- 
tnuts whole, and paper and roast it as a 
turkey with truffles. When it is to be 
served up, gkize the breast and put ches- 
nut sauce round it, made with good cul* 
lis and chcsnuts, which should be boiled 
till half done, and then roasted in a fry- 
ing pan till wholly done ; after which let 
them be peeled and put into the cullis 

five minutes before the turkey is served 
up. 
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Turley with Ragout. 

Stuff it in the plain way, boil it, 
and when it is to be served up put over 
■.the following saupe ;— Take slices of 
throat sweetbreads blanched, white but- 
ton mushrooms stewed, artichoke bot- 
toms boiled till half done and ciit in 
halves, cocks combs boiled till done, a few 
egg balls scalded; add a good benshamelle, 
and stew them gently for ten minutes. 
Or, instead of benshamelle, there may be 
put to the above ingredients half a pint 
of veal stock, and let them all be boiled 
ten minutes ; then add a leasc«i of three 
eggs and cream, simmer them together 
five minutes more, and season with salt, 
lemon juJce, and cayenne pepper. 



Rabhtis with Oniam. 

Boil them as white as possible, and 
-when thejr are to be served up, wipe them 
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dry and put over onion sauce, made thus : 

— ^Take mild onions peeled, and boiled till 

• 

three parts done ; then squeeze and chop 
them but not too small ; add a bit of 
fresh butter, a little salt and flour, a suf- 
ficient quantity of cream to mix them, 
and a little white ground pepper, if ap- 
proved. Let the sauce be of a good 
thickness, and simmered over a slow fire 
for ten minutes. 



Glaized Sweetbreads. 

Lard very neat two heart sweetbreads, 
then blanch and braise or roast them ; and 
when jthey are to be served up, glaize the 
top part, and put stewed endive under 
them. 



Matelote of Rabbits » 

Cut them into pieces and blanch and 
^ash them; then put them into a stew- 
pan with a gill of water, cover close and 
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preserve them as white as possible. When 
they are nearly done and the liquor almost 
reduced, which should not be of any co- 
lour, add half a pint of good benshamellc, 
a few whole boiled cocks conibs, pickle 
cucumbers, ham, tongue, omlets of eggs 
(the same as for garnishing) cut into small 
squares, and a few stewed button mush- 
rooms. Stew them together for ten mi- 
nutes, and serve the matelote up directly. 

Sweethreads en Erhon. 

To be done in the •same manner as 
neck of veal, which see. 



Stewed Giblets plain. 

Cut two pair of scalded goose giblets 
into pieces of two inches long ; then 
blanch them, trim the bones from the 
ends, and wash the giblets ; after which 
drain them dry, put them into a stew- 
pan with half a pint of stock, cover the 
pan j^lose, simmer over a slow fire tiU 
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three parts done and the liquor nearly 
reduced, then add good-seasoned cuUis, 
and stew them till tender. 



Stewed Giblets with Peas. 

Proceed as with the above, except, 
instead of plain cuUis, take a pint of 
shelled young green peas, and sweat them 
till three parts done with a bit of fresh 
butter and a little salt ; then add some 
cuUis, put them to the giblets, and stew 
them till tender. If requisite put a little 
liquid of colour. 
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Green Truffles for a Dish. 

Welx^ clean two pounds of green 
truffles ; then put them into a stewpan 
with half a pi;>t of stock, a gill of red 
port, and a little salt, and boil them 
gently half an hour. When they are to 
be served up, drain them dry and put 
them into a folded napkin. They are to 
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be eaten with cold fresh butter, or with 
oil, vinegar, and cayenne pepper. 

N. B. The liquor they were boiled in 
may be made into a cuUis, and put into 
different sauces, such as haricot, ragout, 
or celery, &c. 

Rabbits en Gallenthte for a Dish. 

Bone two rabbits, lay them flat, put 
« little light forcemeat upon them, and 
slips of lean ham, breast of fowl, and 
omlets of eggs white and yellow, the 
sa-me as for garnishing. Roll the rabbits 
up tight and sew them, lard the top part 
with slips of fat bacon very neat, and 
blanch and braise them. When they are to 
be served up glaize the larding, and put 
good culUs under them, 

» 

r. 
Ham braised. 

Take a mellow smoked ham per-* 
fectl% clean; then well trim and put it 
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into aT)raising pan i after which, add to 
it four quarts of water, a bottle of ma- 
deira wine, and a few bay leaves. Cover 
the pan close, and simmer the ham over 
a moderate fire till very tender. Then 
wipe it quite dry, take off the rind, glaize 
the top part, and serve it up on a large 
dish with stewed spinach op, one sjde and 
mashed turnips on the other. 

N. B. Hams may be plain boiled and 
served up in the same manner. 

Pickled tongues may be stuffed with 
marrow and boiled, then peeled, and 
served up with the above vegetables and 
in the same manner. 



Jerusalem Artichokes stewed. 

Pare and cut them into halves, boil 
them in a littl? consume till nearly done 
and the liquor almost reduced ; then add 
a bit of fresh butter, salt, flour, a,nd 
cream, a small quantity of each. Set 
them over a fire for five minutes, and 
serve them up with fried bread round. 
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Jerusalem Arikhohs another way. 

Pare and cut them into shapes as for 
haricot, and fry them in boiling-hot lard 
till of a light broWn colour ; then drain 
them dry, put them into a stewpan, and 
add a little strong cullis with a small 
quantity of vinegar and mustard mixed 
in it* Serve them up with fried bread 
round. 

Mashed Potatoes. 

Pare and steam or boil floury potatoes> 
and niash them with a wooden spoon ; 
then add a bit of fresh butter, a little salt, 
and some milk or cream. Mix them well 
together over a fire for five minutes, then 
put them in the center of a dish, make 
them smooth, chequer the top with the 
back of a knife, and put some whole po- 
tatoes round if approved. Serve them up 
very hot, but be careful the na^sh is not 
too thin, and preserve them as white as 
posssible. 

3 
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N. B. The same mash may be put 
into scollop shells and coloured with a 
salamander ; or the mash may be mixed 
with yolk of egg, then moulded with the 
hands into round balls, and fried in 
boiling lard. 



Cauliflower with Parmezan Cheese. 

Cut off the leaves and stalk, boil it in 
salt and water till nearly done, and drain 
till dry. Have ready a dish with fried 
bread dipped in white of raw egg, and put 
round the rim. Set the flower in the cen- 
ter of the dish, and pour over it a sauce 
made with boiling-hot benshamelle, and, 
three minutes before it is to be put 
over the cauliflower, add grated parmezan 
cheese. 



Cauliflower a la Sauce, 
* 
Boil the flower, and either serve it up 
whole or in pieces, placed round each 
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other in a dish. The sauce over it to be 
boiling hot and of a good thickness, made 
with strong cullis, a little vinegar, and 
fresh butter mixed together. 

N. B. Broccoli imay be done in the 
same manner. 



Cauliflower a la Cream. 

Boil the flower and pour over it the 
following sauce : — ^Take a gill of consurne 
and a table spoonful of vinegar, which 
put into a stewpan and set over a fire till 
hot, and five minutes before it is to be 
sent to table add a leason of two eggs 
and a gill of cream. 



Stewed Artichoke Bottoms. 

Boil six artichokes till half done ; then 
take the leaves and choke away, trim the 
bottoms neat with a knife, or cut them 
with a shape ; after which put them into 
a stewpan, add half a pint of stock, a 
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little salt and lemon juice, and boil them 
gently till done. When they are to be 
served up wipe them dry, put them in 

the center of a dish with fried bread round 
the rim, and a strong bright cuUis over 
them, or benshamelle. 

French Beans a la Cream fir a Disk. 

Cut young beans in slips, boil them 
in plenty of water and salt to preserve 
them green, and when they are done 
drain them dry. Then put into a stew- 
pan two dunces of fresh butter, the yolks 
of three eggs beat up in a gill of cream, 
and set ovCr a slow fire. When it is hot 
'add a table spoonful of vinegar and the 
beans, simmer all together for five mi- 
nutes, and keep stirring the beans with 
a wooden spoon to prevent the mixture 
irom burning or curdling* 

Stewed Cardoons. 

Cut the heads in pieces, take off the 
^rutside skin, wash^ and scald them ; then 
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put them into a stewpan, add a littk 
stock to cover them, boil till three parts 
done and the liquor almost reduced, then 
add a small quantity of benshamelle and 
stew them gently till done. Serve them 
up with sippets of fried bread and stewed 
watercresses alternately round the rim of 
the dish, and the cardoons in the center. 
Or they may be done in the same man- 
ner with GuUis instead of benshamelle. 



Vegetables in a Mould. 

Sheet the inside of ^n oval jelly or 
cake mould with bards of fat bacon ; 
then put upright alternately round the in- 
side of the bacon slips of cleaned turnips, 
carrots, pickle cucumbers, and celery and 
asparagus heads. Lay a forcemeat at the 
bottom and round the inside of the vege- 
tables, filling the center with small pieces 
of veal or mutton passed with sweet 
herbs, pepper, salt, and lemon juice. 
Cover it with forcemeat, wash it with 
yolk of egg, and bake it* When it is 
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to be served up turn it gently out of the 
mould into a deep dish, take offthe bacon, 
make a little hole at the top, and add a 
small quantity of good cuUis. 



* Broiled Mushrooms. 

Clean with a knife fresh forced mush- 
rooms, and wash and drain them dry. 
Then make a case with a sheet of writing 
•paper, rub the inside well with fresh 
butter, and fill it with the mushrooms. 
Season them with pepper and salt, put 
them upon^g. baking plate over a slow 
fire, cover thefm with a stewpot cover 
with some fire upon it, and when the 
inushrooms are nearly dry, serve them up 
very hot. 



Stewed Mushrooms [brown)* 

Clean with a knife a pottle of fresh 
forced mushrooms, put them into water, 
9nd when they are to' be stewed take them 
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out nvith the hands to avoid the sedi^ 
nient. Then put them into a stewpan 
with an ounce and an half of fresh but-* 
ter^ a little salt^ and the juice of half a 
lemon. Cover the stewpan close, put it 
over a fire, and let the mushrooms boil 
for five minutes. Then thicken them 
with a little flour and water, mixed, add 
a small quantity of liquid of colour, (some 
cayenne if approved,) and stew them 
gently for five minutes more* 

f 

Stewed Mushrooms (white). 

Let the same process be followed as 
above ; but instead of adding liquid of 
colour put to them a gill of good cream ^ 

Mashed Turnips. 

Pare and boil them till three parts 
done J then squeeze them between two 
plates, put them into a stewpan, add 
flour, fresh butter, cream, and salt, a 
little of each. Mix them well ores a fircy 
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stew them gently for five minutes, and 
preserve them as white as possible. 



Potiaoes creamed. 

Pare good potatoes, cut them into 

quarters, trim them round, and put them 
into a stewpan. Boil them gently till 
half done, drain them dry, add to them 
cream, salt, and fresh butter, a small 
quantity of each, or some benshameUe* 

Stew them very gently till they aw done^ 
and be careful they do not break. 



Stewed Watercresses. 

Pick and wash twelve bunches of 
watercresses, boil them till half done, 
and drain . and squeeze them dry ; then 
chop and put them into a stewpan, add 
to them cullis, cream, salt, pepper, and 
flour, a little of each. Stew them gently 
ten minutes, and serve them up with 
&ied bread roimd. 
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A neat Dish cf Vegetables. 

Wash a dish with white of raw egg, 
then make four divisions in it with fried 
bread, and put alternately in each the fol- 
lowing vegetables : — ^in the first, stewedf 
spinach ; in the second, mashed turnips ; 
in the third, mashed potatoes ; and in the 
^fpurth, slices, of carrots and some button 
. onions bknched : afterwards stew them 
in a little cullis, and when they are put 
into the dish let the essence adhere to 
them : or in the fourth partition put pieces 
of cauliflower or heads of broccoli. 

N* B. Instead of fried bread to make 
the divisions, may be used mashed pota- 
toes and yolks of eggs mixed together, 
and pu^ on a dish in as many partitions 
as approved ; afterwards baked till of a 
nice colour, and served up with any kind 
of stewed vegetable alternately. 



Vegetable Pie. 
Cut celery heads two inches long, 
turnips and carrots into shapes, some 
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peeled button onions or two Spanish 
onions^ artichoke bottoms cut into quar- 
ters, pieces of cauliflowers or heads of 
broccoli^ and heads of large asparagus. 
Let all the vegetables be washed clean ; 
then boil each separately in a sufficient 
quantity of water to cover them^ and as 
they get tender strain the liquor into one 
stewpan and put the vegetables into ano- 
ther. Then add to their essences hdlf a 
pint of strong consume, thicken it with 
flour and water, season to the palate with 
cayenne pepper, salt, and lemon juice ; 
add also a little colour. Let it boil ten 
minutes and strain it to the vegetables ; 
then simmer them together, and serve 
them up in a raised pie crust, or in a deep 
dish with a raised crust baked found it, 
of two inches high. 



Fried Potatoes. 

Pare and slice potatoes half an inch 
thick; then wipe them dry, flour, and 
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put them into boiling hot lard or drip- 
pings and fry them of a light brown co- 
lour. Then drain them dry, sprinkle a 
little salt over, and serve them up directly 
with melted butter in a sauce boat* 



Fried Onions with Parniezan Cheese. 

Pare six large mild onions, and cut 
them into round slices of half an inch 
thick. Then make a batter with flour, 
half a gill of cream, a little pepper, salt, 
and three eggs, beat up for ten minutes ; 
after which add a quarter of a pound of 
parmezan cheese grated fine and mixed 
well together, to which add the onions. 
Have ready boiling lard ; then take the 
slices of onions out of the batter with 
a fork singly, and fry them gently till 
done and of a nice brown colour. Drain 
them dry, .and serve them up placed 
round each other. Melted butter with a 
little mustard in it to be served in a sauce 
boat. 
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Piclk Tongue forced. 
I Boil it till half done, then peel it, 

I • 

j and cut a piece out of the under part 

(rata the center, and put it into a marble 
mortar. Then add three ounces of beef 
marrow, half a gill of cream, the yolk of 
two eggs, a few breadcrumbs, a little 
pepper, and a spoonful of madeira wine. 
Pound them well together, fill the cavity 
in the tongue with it, sew it up, cover it 

I with a veal caul, and roast till tender, or 

I boil it. 



Stewed Endive. 

Trim off the green part of endive 
heads, wash and cut them into pieces, 
and scald them till half done ; then 
squeeze, chop, and put them into a stew* 
pan ; add a small quantity of strong cullis^ 
stew it till tender, and terve it up in a 
sauce boat, or it may be put under roast 
mutton. 
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Forced Cucumhers. 

Pare fresh gathered cucumbers of a 
middUng-size ; then cut them into halves, 
take out the seeds with a knife, fill the 
cavity with forcemeat, and bind the two 
halves together vvrith strong thread. Put 
them into a stewpan with vinegar, salt, 
and veal stock, a' small quantity of each. 
Set them over a fire, simmer them 
till three parts done, and reduce the li- 
quor ; then add with it k strong cuUis, 
put it to the cucumbers, and stew them 
gently till done. 



To stew Peas for a Dish. 

Put a quart of fresh shelled young 
peas into a stewpan, add to them a quarter 
of a pound of fresh butter, a middling- 
sized onion sliced very fine, a cos or cab-? 
bage lettuce Washed and cut into piecesj 
and a vfery little salt. Cover the pan close, 
put it over a moderate fire, and sweat 
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the peas till half done. Make them of 
a proper thickness with flour and water, 
add a spoonful of essence of ham, season 
to the palate with cayenne pepper, and 
add a small lump of sugar if approved. 
Let the peas stew gently till tender, being 
careful not to let them bum. 



Salad of Asparagus. 

Scale and cut off the heads of large 
asparagus, boil them till nearly done, 
strain, and put them into cold water for 
five minutes, and drain them dry ; after- 
wards lay them in rows on a dish, put 
slices of lemon round the rim, and mix 
well together a little mustard, oil, vine- 
gar, cayenne pepper, and salt> and put it 
over the asparagus just before they are to 
be eaten. 



Asparagus Peas. 

Scale sprue grass, cut it into pieces 
the bigness of peas as far as the green 
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part extends from the heads, and wash 
and put them into a stewpan. To a 
quart of grass peas add half a pint of hot 
water lightly salted, and boil them till 
three parts done ; after which strain and 
preserve the liquor, which boil down till 
nearly reduced, and put to it three oimces 
of fresh butter, half a gill of cream, a 
little sifted sugar, flour, and water, suf- 
ficient to make it of a proper thickness ; 
add the peas> stew them till tender, and 
serve them up with the top of a french, 
roll toasted and buttered put under them 
in a dish. 

Another way. 

Boil the peas in salt and water till 
nearly done, strain and put them into a 
stewpan, aad to them a little sifted sugar, 
two ounces of fresh butter, a table spoon- 
ful of essepce of ham, half a gill of cream, 
with two yolks of raw eggs beat up in it ; 
stew them gently five minutes, and be 
careful they do not burn. Serve them 
up in the same manner as the above. 
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N. B. Large heads of asparagus may 
be done in the same manner whole. 



Stewed Asparagus for Sauce, 

Scale sprue or large asparagus, then 
cut ofF the heads as far as they are eata- 
ble, boil them till nearly done, strain 
them, and pour cold water over to pre- 
serve them green. Then make (boiling) 
a good strong cvdlis, and put in the heads 
five minutes before the sauce is served 
up, which may be put over tendrons of 
veal, lamb, &c. 

N. B* Some tops of sprue grass may 
be boiled in a little stock till tender, and 
rubbed through a tamis. The pulp to be 
put to the cullis before the heads are 
added. 

Directions for Vegetables* 

It is necessary to remember, that in 
dressing vegetables of every kind, they 
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should be gathered fresh, picked clean, 
trimmed or pared neatly, and washed 
in several waters. Those that are to be 
plain boiled should be put into plenty of 
boiling water and salt. If they are not to 
be used directly^ when they are three 
parts done put them into cold water for 
five minutes, such as spinach, greens, cau- 
liflowers, and broccoli, as it preserves their 
colour ; and when they are to be served 
up put themi again into boiling water till 
done, then drain them dry. 

N. B. Potatoes and carrots are best 
steamed. 



Pickled Oysters. 

Put two dozen of large oysters into a 
stewpan over a fire with their liquor only, 
and boil them five minutes ; then strain 
the liquor into another stewpan, and add 
to it a bay leaf, a little cayenne pepper, 
salt, a gill and a half of vinegar, half a 
gill of ketchup, a blade of mace> . a few 
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allspice, and a bit of lemon peel. Boil 
it till three parts reduced, then beard and 
wash the oysters, put them to the pickle, 
and boil them together two minutes* 
When they arc to be served up place the 
oysters in rows, and strain the liquor over 
them. Garnish the dish with slices of 
lemon or barberries. 



Oyster AtJets. 

Blanch throat sweetbreads, and cut 
them into slices; then take rashers of bacon 
the bigness of the slices of the sweetbreads, 
and as many large oysters blanched as there 
arc pieces of sweetbread and bacon. Put 
the whole into a stewpan with a bit of 
fresh butter, parsley, thyme, and eschal- 
lots, chopped very fine, pepper, salt, and 
lemon juice, a small quantity of each. 
Put them over a slow fire, and simmer 
them five minutes ; then lay them on a 
dish, and when a little cool, put upon a 
small wooden or silver skewer a slice of 
sweetbread^ a slice of bacon, and an 



i6o 

oyster, and so alternately till the skewer* 
are full ; then put breadcrumbs over them, 
which should be tubbed through a hair 
sieve, and broil the atlets gently till done 
and of a light brown colour. Serve them 
Up with a little cullis under them, toge- 
ther with the liquor from the blanched 
oysters reduced and added to it. 



Scollop Oysters. 

Blanch the oysters and strain themj 

then add to their liquor, which must be 
free from sediment, a good piece of fresh 
butter, a little pepper and salt, some 
lemon peel and grated nutmeg, a small 
quantity of each • Then beard and wash 
the oysters, add them to the ingredients, 
simmer them over a fire five minutes, 
and put the oysters into scollop shells 
with the liquor. If there be more than 
Buf&cient, boil it till nearly reduced and 
add it; then put fine breadcrumbs over, 
smooth them with a knife, bake or set 
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them over a fire upon a gridiron for half 
an hour, and colour the top part with 
a salamander* 



Oyster Loaves* 

Take small french rasped rolls, and 
cut a little piece off the top part ; then 
take the crumb entirely out, jand after- 
wards fry the case and tops in boiling 
lard only till they are crisp and of a light 
colour. Drain them dry, keep them 

warm, and just before they are to be 
served up put oystels into them, done in 
the same manner as for scollops, with 
the top of the rolls over. 

Ragout of Sweetbreads (brown). 

Take throat sweetbreads blanched and 
cut into slices ; morells blanched, cut into 
halves, and washed free from grit ; some 
stewed mushrooms, egg balls, artichoke 
bottoms, or Jerusalem artichokes, boiled 
till half done and cut into pieces ; green 
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truffles pared, cut into slices half an inch 
thick,, and stewed in a little stock till it 
is nearly reduced ; and cocks combs boiled 
till three parts done. Then mix all the 
ingredients together, add some cuUis, stew 
them gently a quarter of an hour, and 
season to the palate. 



Ragout of Sweetbreads (white). 

Put into a stewpan some stewed mush- 
rooms, egg balls, slices of blanched throat 
sweetbreads, cocks combs boiled till nearly 
done, and half a pint of consume. Stew 
them ten minutes, then pour the liquor 
into another stewpan, and reduce It over 
a fire to one half the quantity. Beat up 
the yolks of two eggs, a gill of cream, 
a little salt, and strain them through a 
hair sieve to the sweetbreads, &c. then 
put them over a slow fire and let them 
simmer five minutes ; or the above four 
articles may be put into a stewpan with 
some bcnshamelle only, and stewed till 
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Poached Eggs with Sorrel or Endive. 

Take a slice of bread round a loaf, 
and cut it to cover three parts of the 
inside of a dish ; then fry it in boiling 
lard till of a light ccJour, drain it dry, 
and lay it in a warm place. Then wash 
and chop sorrel, squeeze and put it into 
a stewpan with a bit of fresh butter, 
cayenne pepper, and a table spoonful of 
essence of ham; simmcf it till done, 
thicken it with flour and water, boil it 
^ve minutes, butter the toast, poach the 
^S&f ^^d drain therp ; then l^y then* 
over the bread, put the sorrel sauqe 
round, «nd »erve them up very hpt. 



Buttered Eggs. 

Break twelve eggs into a stewpan, 
add a little parsley^ chopped fine, one 
anchovie picked and rubbed thrpugh 
a hair sieve, two table spoonfuls of 
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consume or essence of ham, a quarter 
of a pound of fresh butter made just 
warm, and a small quantity of cayenne 
pepper. Beat all together, set them 
over a fire, and keep stirring with a 
wooden spoon till they are of a good 
thickness, and to prevent their burning. 
Serve them up in a deep dish with a 
fresh toast under them. 



. Fried Eggs, &c. 

, Take slices of ham or rashers of bacon, 
^and broil, drain, and put them into a 
deep plate. Have ready a little boiling 
'lard in a stewpan, break the eggs into 
it, and when they are set, turn and fry 
them not more than two minutes. Then 
take them out with a skimmer, drain 
them, and serve them up very hot over 
the bacon or ham. Put a strong cuUis, 
with a little mustard and vinegar (but 
no salt) in it, under them. 
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Eggs a la Trip. 

Boil the eggs gently five minutes, 
then peel, wash, and cut them in halves; 
put them into a stewpan, add a little 
warm strong benshamelle, and a small 
quantity of parsley chopped very fine. 
Simmer them over a fire a few minutes, 
and serve them up plain, or with fried 
oysters round them. 



Omiet of Eggs. 

Break ten eggs, add to them a kittle 
parsley and one eschallot chopped fine; 
one anchovie picked and rubbed through 
a hair sieve, a small quantity of grated 
ham, a little pepper, and mix them well 
together. Have ready an iron frying- 
pan, which has been prepared over a fire 
ivith a bit of butter burnt in it for some 
time, in order that the eggs might not 
adhere to the pan when turned out. Wipe 
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the pan very clean and dry ; put into it 
two ounces of fresh butter, and when 
hot put in the mixture, of eggs ; then stir 
it with a wooden spoon till it begins to 
thicken, mould it to one side of the pan, 
let it remain one minute to brown, put 
a stewpan cover over it, and turn it over 
into a dish, and if approved {which will 
be a good addition) pour round it a little 
strong cullis, and serve it up. very hot- , 

There may be added also, a small quan^ 
tity of boiled tops of asparagus or celery, 
some fowl, or oysters^ or other ingredi- 
.cnts, pounded and rubbed through ^ 
siev6, with a table spoonful of ciroam 
•and ofte of ketchup. Thm. add the':p\iip 
to the eggs, beat thietti well together^, 
anti fty tiiem as above. Or the mixture^ 
itistead df being fried, may be put 'orct 
a fire and stirred till it begiris to thickeni 
then put it on a toast, colour it with a tfot 
salamanddr, and ^etvt it up wi«h a ^Vtk^ 
tullis or benshamelte, ot ptcti tWffl^ 
WBce «inderneath. 
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Fricassee i)f Tripe. 

Cut the tripe into small slips, and 
boil in a little consume till the liquor 
is nearly reduced ; then add to it a leason, 
-of two yolks of eggs and cream, a small 
•quantity of salt, cayenne pepper, and 
chopped parsley. Simmer all together 
over a slow fire for five minutes, and serve 
it up immediately. Or instead of the 
leason, &c. a little benshamelle and chop* 
ped parsley may be added. 



Lambs Tails and Ears. 

-Scald four tails and five ears very 
clean, and braise them in a pint of veal 
stoclc. When the tails are half done, 
take them out> egg and breadcrumb them 
over, and broil them gently. Let the 
^ ears be stewed till three parts done, and 
iieaidy reduce the liquor ; then add cuUis, 
stew them till tender, and «erve them up 
with the sauce in the center of the dish, 
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the tails round them, and a bunch of 
pickle barberries over each ear. Or the 
tails and ears may be stewed in a little 
stock till tender; then add a leason of 
eggs and cream, and serve them up with 
twelve heads of large asparagus cut three 
inches long, boiled till done, and put 
over plain. Let the heads be preserved 
as green as possible. 



Curried At lets. 

Ta ke slices of throat sweetbreads, and 
slices of veal or mutton of thq same size; 
put them into a stewpan with a bit of 
fresh butter, a table spoonful of currie 
powder, the juice of half a lemon, and 
a little salt. Set them over a slow fire, 
and when they are half done add to them 
blanched and bearded oysters with their 
liquor free from sediment. Simmer all 
together five minutes, lay them on a dish, 
and when cold put them alternately on 
small wooden or silver skewers. Then 
dip them in the liquor, strew fine bread-? 
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fcrumbs on each side, broil them oyer a 
clear fire till of a brown colour, and serve 
them up with some currie sauce under 

them* 

N. B. The slices of sweetbread, oys- 
ters, veal, and mutton, to be of an equal 
number. 

To stew Maccaroni. 

Boil a quarter of a pound of riband 
maccaroni in beef stock till nearly done; 
then strain it and add a gill of cream, 
two ounces of fresh butter, a table spoon-^ 
ful of the essence of ham, three ounces 
of grated parmezan cheese, and a little 
cayenne pepper and salt. Mix them over 
a fire for five minutes, then put it on a 
dish, strew grated parmezan cheese over 
it, smooth it with a knife, and colour 
with a very hot salamander. 

Stewed Cheese. '^ ' 

Cut small into a stewpan Cheshire and 
gloucest?r cheese, a quarter of a pound 
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of^ach; then add a gill of lisbon wine, a 
table spoonful of water, and (if approved) 
;^ tea spoonful of mustard. Mix them 
over a fire till the cheese is dissolved; 
then have ready a cheese plate with a 
lighted lamp beneath, put the mixture 
in, and serve it up directly. Send with 
it some fresh toasted bread in a toast 
rack. 

To prepare a 'Batter for fry tng thefolhwlng 
different articles y heing a sufficient quantity 
for one Dish. 

Take four ounces of best flour sifted, 
' a little salt and pepper, three eggs, and a 
gill of beer; beat them together with a 
wooden spoon or a whisk for ten mi- 
nutes. Let it be of a good thickness to 
adhere to the different articles. 



V Fried Celery. 

Cut celery heads three inches long, 
boil them till half done, wipe them dry. 
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and add to the batter. Have ready boil- 
ing lard, take out the heads singly with 
a fork, fry them of a light colour, drain 
them dry, and serve them up with fried 
parsley under. 

Fried Peths. 

To be done, and served up in the same 
manner as the above^ 



Fried Sweetbreads. 

Lfet some throat sweetbreads be 
blanched, then cut into slices, and 
served up in the like way. 

Frkd Arttchoh Bottoms. 

LEt thie'chokes be boiled till the leaves 
can be taken away, then cut the bottoms 
iato halves and fry them in batter as the 
beforementiotied articles ; then serve them 
up with melted butter in a sauce boat 
with a little ground white pepper in it. 
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Fried T'rtpe and Onions. 

Cut the tripe into slips of four inches 
long and three inches wide, dip them in 
the batter and fry them. When it is to 
be served up put under it slices of onions 
cut one inch thick, and fry them in the 
same manner. Or, instead of slips of 
tripe, pieces of co wheel may be used; 
and let melted butter be sent in a sauce 
boat with a little mustard in it, and (if 
approved) a table spoonful of vinegar. 



Hard Eggs fried. 



Let the eggs be boiled five minutes; 
then peel, wipe them dry, cut them in 
halves, dip them in batter, and fry them 
of a light brown colour. Serve them up 
with stewed spinach under, with a little 
strong cuUis and essence of ham mixed 
in it. 
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To dress a LamVs Fry. 

Scald the fry till half done; then 
strain^ wash, and wipe it dry; dip the 
pieces in yolks of eggs, and breadcrumb 
them ; fry them in plenty of boiling lard, 
and serve them up with fried parsley un- 
derneath. 

Another Way. 

Scald the fry as above, and instead 
of dipping them in egg fry them in a 
plain way with a piece of butter till they 
are of a light brown colour; then drain 
and sprinkle a little pepper and salt over, 
and serve them up with fried parsley 
underneath. 



Puffs with Forcemeat of Vegetables. 

Put into a stewpan a little fat bacon 
cut small, the same quantity of lean veal, 
some parsley and eschallots chopped to- 
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gether, and season with pepper, salt, and 
beaten spice, Then add six freiich beans, 
twelve heads of asparagus, six mushrooms 
chopped, and a little lemon juicie. Stew 
the ingredients gently for ten minute?, 
then put them into a marble mortar^ 
add a little cream, breadcrumbs, an<J 
yolk of egg, pounded well togetRer* 
Then roll out puff paste half an inch 

thick, cut it into square pieces, fill them 
with the forgemieat, fold them, run at 

jagger iron round to form them like a 
puff, and fry them in boiling lard. Let 
them be of a brown colour, and drain 
them dry; then serve them up with sauce 
under them, made with a Uttl^ cuUis, 
lemon pickle, and ketchup* 

Rammequtns. 

Put into a pan four ounces of ^ated 
parmezan cheese, two ounces of fresh 
butter just warm, two yolks of eggs, a 
little parsley and an eschallot chopped 
fine, one anchovi^ picked and rubbed 
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through a hair sieve, some cream, pep- 
per, and salt, a small quantity of each, 
and beat t^iem well together with a 
wooden spoon. Then make paper cases 
of three inches long, two inches wide, 
and two inches deep, and fill them with 
the mixture. Then whisk the whites 
of two eggs to a solid froth, put a little 
over the mixture in each caSe, and bake 
them either in an oven, or on a baking 
plate over a fire with a stewpot cover 
over them. Serve them up as soon as 
they arc done. 



To dress part of a Wild Boar, 

Put into a braising pan fourteen pounds 
weight of the boar; add to it a bottle of 
red port, eight onions sliced, six bay 
leaves, cayenne pepper, salt, a few cloves, 
mace, allspice, and two quarts of veal 
stock. Stew it gently, and when tender 
take it out of the liquor, put it into a 
deep dish, and set it in an oven. - Then 
strain the liquor, reduce it to one quart. 
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thicken it a little with passed flour and 
butter, and season it to the palate with 
lemon pickle. Let it boil ten minutes, 
skim it clean, pour it over the incat, 
and serve it .up. 



Plovers Eggs, to he served up in different 

ways. 

Boil them twenty minutes, and when 
they are cold peel and wipe them dry ; 
then lay them in a dish and put chopped 
savory jelly round and between thdm, 
and slices of lemon and bunches df pick- 
led barberries round the rim of the dish. 
Or they may be served up in ornamental 
paper or wax baskets, with pickled pars- 
ley under them, and either peeled or not. 
Or they may be sent to the table hot in 
a napkin. 

Buttered Lobsters* 

Boil two lobsters till half done; then 
take off the tails, cut the bodiesin halves. 
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pick out the meat, and leave the sfaeUs 
whdfe. Then break the tails and claws, 
cut thi meat ^eiy smaD^ pfut it ioita a 
»tewpan jrith a table spocmful of the 
essence of ham, two ounces of fitesh 
butter, consume and cream half a gill 
of each, a little beaten mace, one eschal- 
lot and! parsley chopped very fine, and a 
few breadcrumbs. Then mix all toge- 
ther over a fire for Bve minutes, sea- 
s(m to the palate with cayenne pepper, 
salt, and lemon juice; fill the reserved 
shells with the mixture, strew fine bf ead^ 
oixmbs over, and bake them gently twen- 
ty minfutes. When they are to be served 
up colour the crumbs with a salamander. 

N. B. In the san;ie manner may be 
done a pickled crab. 



Meat Cake. 

Cut the fillet from the ioslde of a 
fump of beef into small pieces> also 
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lean real, and pound them very fin^Jfa^ sr 
marble mortar. Then add a littleJroion 
juice, pepper, salt, chopped parsl^, basiP, 
thyme, mushrooms, savory, ^W eschal- 
lots, a small quantity oi each ; some beatett 
spices, and yolks of eggs a sufficient quan-r 
tity to bind it* Then add and mix with 
your hands some fat bacon and lean of 
ham cut into the form of small dice. - 
Have ready a stewpan or a mould lined 
with bards of fat bacon, fill it with the 
mixture, pfess it down, put on the top 
bay leaves and a little rhenish wine, co^ 
ver it with bards of baCon, put it into a 
moderate oven, and bake it thoroughly. 
When it is cold turn it out of the mould, 
trim it clean, set it on a dish, put chop- 
ped savory jelly round it^ and a small mo- 
delled figure on the top ; or the whole of 
the cake may be modelled. 

Collared Pig. 

Bone the pig; then have ready some 
light forcemeat, slips of lean bgm, pickled 
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cucumbers, fat bacon^ ^ white meat* of 
fowl, and omlet of eggs white and yellow. 
Season the inside of the pig with beaten 
spices; then lay on them the forcemeat, 
and on that the slips of the above different 
articles alternately; afte^ which roll it up, 

put it into a cloth, tie each encf, sew 
the middle part, put it into a stewpan 
with a sufficient quantity of stock to 
cover it, and stew it two hours and a 
half. Then take it out of the liquor, 
tie each end tighter, lay it between two 
boards,, and put a weight upon it to press 
it^When cold take it out of the cloth, 
trim aiidlpferve it up whole, either model* 
led or plain, or cut into slices, and put; 
chopped savory jelly round. 

N. B. In the same manner may be 
donfe a breast of veal, or a large fowl. 



Red Be^ffor Slices. 

Take a piece of thin flank of beef, 
and cut off the skin; then rub it well 
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with a mixture made with two pounds of 
common salt, two ounces of bay salt, two 
ounces of salt petre, and half a pound of 
moist sugar, pounded in a marble mortar. 
Put it intoan eartheq pan, and turn and rub 
it e ve^ day for a week ; then take it out of 
the brine, wipe it, and strew over pounded 
mace, cloves, pepper, a little allspice, and 
plenty of chopped parsley and a few es- 
challots. Then roll it up, bind it round 
with tape, boil it till tender, press it in 
like manner as collared pig, and when 
it is cold, cut into slices, and garnish 
with pickled barberries. 



Savory Jelfy. 

Ta ke the liquor, when, cold, tJbat ci- 
ther poultry or meat was braised inj, ot 
some veal stock, taking care it be very 
free from fat. Make it warm, and strain 
it through a tamis sieve into a clean stew- 
pan; then season it to the palate with 
salt, lemon pickle, cayenne pepper, and 
tarragon or plain vinegar. Add a suffix 
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eknt quantity of dissolved isinglass to 
make it of a prop^ stiffness^ and whij^ 
into it plenty of whites of eggs, a 
smkll quantity of the yolks imd shells, 
and add a litde liquid of colour. Then 
set it over a fire, and when it boils let it 
simmer a quarter of an hour, and run it 
through a jelly bag several titnes till per- 
fectly bright. 



Aspect of Fish. 

Put into a plain tin or copper mould 
warm savory jel]y about an inch and an 
half deep; then take fresh smelts turned 
round, boil them gently in strong salt 
and water till done, and lay them on a 
drainer. When the savory jelly in the 
mould is quite cold, put the smelts upon 
it with the best side downwards; then 
put a little more jelly just lukewarm 
over the fish, and when that is cold fill 
the mould with more of the same kind. 
When it is to be served up dip the mould 
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in warm water, put the disH upon* the 
jelly, and turn it over; 

N. B. Pieces of lobsters, fillets of soles, 
&c. may be done in the same manner. 



AspeSi of Meat or Fowl. : 

Bone either a shoulder of lamb or. 
a fowl, and season the inside with pep- 
per, salt, and a little beaten spice; then 
put into it some light forcemeat, sew it 
up, blanch, and then braise it in stock. 
When it is done lay it on a dish with 
the breast downward to preserve it as 
white as possible; and when the jelly 
which is in the mould is quite stiff, work 
on it a sprig or star with small slips of 
ham, pickle cucumber, breast of fowl, 
and omlets of egg white arid yellow; 
then set it with a little jelly, and when 
cold put the meat or poultry upon it, 
and fill the mould with lukewarm jelly. 
When it is to be served^up turn it ' out 
as the aspect of fish. 
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' N*B. In the same manner may be done 
pieces of meat or poultry without forcing. 

Canopies. 

Cut some pieces of the crumb of bread 
about four inches long, three inches wide, 
and one inch thick, and fry them in boil- 
ing lard till of a light brown colour; then 
put them on a drainer, and cut into slips 
some breast of fowl, anchovies picked 
from the bone, pickle cucumbers, and 
ham or tongue. Then butter the pieces 
of bread on one side, and lay upon them 
alternately the different articles till filled. 
Trim the edges, and put the pieces (cut 
into what form you please) upon a dish 
with slices of lemon round the rim, and 
serve in a sauce boat a little niixture of 
oil, vinegar, cayenne pepper, and salt. 

SoJomongtmdy . 

Chop small and separately lean of 
boiled ham, breast of dressed fowl, 
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picked anchovies^ parsley, ^onkts of <^gg8 
white and ycUow (the same kind ss for 
garnishing), eshallots, a small quantity of 
pickle cucumbers, capers, and beet root. 
Then rub a saucer over with fresh butter, 
put it in the center of a dish, and make 
it secure fix)m moving. Place round it 
in partitions the different articles sepa*- 
rately till the saucer is covered, and put 
on the rim of the dish some slices of 

lemon. 



Salad of Lobster 4 

Take boiled hen lobsters, break the 
shells, and preserve the meat as white as 
possible. Then cut the tails into halves, 
put them into the center of a dish with the 
red side upwards, and the meat of the claws 
whole. Then place round the lobster 
a row of parsley chopped fine, and a row 
of the spawn from the inside chopped, 
and afterwards mix a little of each and 
strew over the top of the lobster. Then 
put slices of lemon round the rim of the 
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i; and send in a s^uce boat a mixture 
of oi]> vinegar^ mustard, cayenne pepper, 
lUid salt, a little of each. 



French Salad 

Consists of the different herbs in sea- 

^n, as tarragon, chervil, sorrel, chives, 

endive, silician lettuces, watercressca, 

dandelion, beet root, celery, &c. all of 
which should be very young, fresh gather- 
ed, trimmed neat, washed clean, drained 
dry, and served up in a bowl. The 
sauce, to be served up in a sauceboat, and 
to be made with oil, lemon pickle, vine- 
gar, ketchup, cayenne pepper, a boiled 
yolk of an egg, and salt. 

N. B. Some persons eat with this sal. 
lad cold boiled turbot or other fish. 



BIa?tcmaftge. 

To a quart of new milk add an ounce 
of picked isinglass, a small stick of cin- 
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namon, a piece of lemon peel, a few co- 
riander seeds washed, six bitter almonds 
blanched and pounded, ^MF-ar iauid -ietif./^^ 

Put it over a fire, and when it boils sim- 
mer it till the isinglass is dissolved, and 
strain it through a tamis sieve into a 
bason. Let it stand ten minutes, skim 
it, pour it gently into another bason 
free from sediment, and when it begins to 
congeal stir it well and fill the shapes. 



Dutch Blancfna7tge. 

Put a pint of warm cleared calves 
feet jelly into a stewpan; mix with it 
the yolks of six eggs, set it over a fire^ 
and whisk it till it begins to boil. Then 

set the pan in cold water and stir the 
mixture till nearly cold, to prevent it 
from curdling, and when it begins to 
thicken fill the shapes. When it is ready 
to be served up dip the shapes in warm 
water. 
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Riband Blancmange. 

Put into a shape som5 white blanc- 
ftiange two inches deep, and when it is 
quite cold put alternately, in the sajnc 
manner, cleared calves feet jelly, Avhitc 
blancmange coloured with 'cochineal, or 
dutch blancmange. 



Cleared Calves Feet Jelly. 

Take scalded calves feet, chop them 
into pieces, put them into a pot with 
plenty of water to cover them, boil them 
gently foui or five hours, strain the liquor, 
and preserve it till the next day in or- 
der that it may be quite stiff Then 
take off the fat, and afterwards wash it 
with Warm water to make it perfectly 
dean; after which put it into a stewpan, 
set it over a fife, and when it is dissolved 
season it well to the palate with lemon 
and Seville orange juices, white wine and 
sugar, a piece of lemon* peel, cinnamon^ 



^ 



i88 

and coriander seeds whole^ (or add a few 
drops of liquid of colour if thought requi- 
site). Then whisk into it plenty of whites 
of cggs^ a few yolks^ and some shells. Let 
it boil gently a quarter of ah hour^ run 
it through a fine flannel bag several times 
till quite bright^ and when it is nearly 
cold fill the shapes^ which should be vcty 
clean and wiped dry. 

N. B, When Seville oranges are not 
in season^ orange flower water may be 
added^ or (if approved) syrup of roses or 
quinces. Old hock or madeira wine will 
make it of the best quality. 



Marhrie Jelly. 

Put into a mould cleared calves ic^t 
jelly one inch deep> and when it is cold 
put on the center, with the ornamented 
side downwards, a medallion of wafer/ 
paper; or ripe fruits, such as, halves of 
peaches or nectarines of a fine colour, or 
black grapes; or small shapes of cold 
6 
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blancmange; or dried fruits, such as, 
cherries, barberries, green gages, &c. 
Then set them with a little lukewarm 
jelly, and when that is quite cold fill the 
mould with some nearly cold. 



Bagnets a tEau. 

Take half a pint of water, a stick of 
cinnamon, a bit of lemon peel, a gill of 
rhenish wine, and a few coriander seeds; 
sweeten to the palate with sugar, boil 
the ingredients ten minutes, add an ounce 
of fresh butter, and when it is melted 
strain the liquor to a sufficient quantity 
of flour to make it into a batter. Then 

put it over the fire again to simmer 
gently, and add six yolks of eggs. Hate 
ready boiling lard, put into it pieces of 
tiic mixture of the bigness of a damson; 
fry them of a light brown colour, drain 
them, and serve them up with sifted 
^VL^fiT over. 

N. B. Xhe butter should be well beaten. 
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Apple Fritters for a Dhh. 

. Mix together three ounces of sifte<! 
flour, a little salt, a gill of cream or milk, 
and three eggs; beat them for ten mi- 
nutes with a spoon or whisk. Theh 
pare twelve hoUand pippins, cut thcfm- 
into halves, core and put them into the 
batter. Have ready boiling lard, take 
the halves out singly with a fork, fry 
them till done and of a light colotjr^ 
drain them dry, serve them up with 
sifted sugar over, some pounded cin- 
namon on one plate, and Seville oranges 

* on another. 

* 
N. B. Peaches or pears may be done 

in the same manner; or oranges, which 

are to be peeled, divided into quarters, 

and then put into the batten Some 

jaitj likewise may be mixed with the 

batter instead of the apples, and fried in 

^mall pieces. 
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Golden Pippins a la Cream. 

Take three gills of lisbon wine, a gill 
of water, a stick of cinnamon, a bit of 

lemon peel, a small quantity of the 
juice, and a few coriander seeds ; sweet- 
en well with 4ump sugar, and boil all to- 
gether for ten minutes. Then have ready 
twelve large ripe golden pippins pared, 
and cored with a small iron apple scoop. 
Put them into a stewpan, strain the 
above liqtior to them, and stew them 
gently till done; then take them out, 
put them into a trifle dish, and reduce 
the liquor to a strong syrup. After which 
mix with it a pint of cream, the yolks 
of ten eggs, and a dessert spoonful of 
syrup of cloves; then strain it, set it 
over a slow fire, and whisk till it is of a 
good thickness. Put the pan in cold 
water, stir the mixture some time, let 

it cool, and when the pippins are to be 
served up pour the cream over them. 
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If 
!-^' and put round the edge of the dish leaves 

of puflf paste baked of a pale colour. 

"^i N. B. The some kind of cream may 
,^ be put over codlins, gooseberries, or cran- 
berries, when made into pics,, only omit- 
ting the pippins. 
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Gidden Pippins another way. 

Take half a pint of white wine, a gill 
of water, a stick of cinnamon, a &w 
cloves and coriander seeds, a bit of lemon 
peel, a little juice, and plenty of loaf 
sugar; boil them a quarter of an hour* 
Then strain the liquor to twelve large 
pippins pared and cored, stew them 
gently till done, and the liquor reduced 
to a strong syrup of a consistence suffi- 
cient to adhere to the apples, and put 
them into a dish. When cold serve 
them up with chopped cleared calves 
feet jelly roiuid them. 
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Stewed Pippins another Way. 

Proceed with the same ingredients 
as the preceding, but when the apples arc 
half done lay them on a dish to cool, > 
and add to the syrup the yolk of eight 
eggs and three gills of cream ; then strain 
and set it over a fire, whisk it till of a 
good thickness^ and let it stand till cold. 
Have ready boiling lard, dip the apples 
in batter of the same kind as for fritters, 
ikxA fry them of a light colour; then drain 
tlithi, and when cold serve them up with 
the cream vmder and sifted sugar over 
tinem. 



Cream for Pies. 

Take a pint of new milk; then add/ - 
a few coriander seeds washed, a bit of 
lemon peel, a laurel lea^ a stick of cin- J i^^tr-z.. 
namon, four cloves, a blade of mace, *^?t, 
some sugar, and boil -all togetlier ten ;^ 
minutes. Then have ready in angther- 

O 
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stewpan the yolks of six eggs and half a 
table spoonful of flour mixed, and strain 
the milk to them. Then set it over a 
slow fire, whisk it till it is of a good 
consistence, and be careful it does not 

: curdle. When it is cold it may be put 
over green codlins, gooseberries, or cur- 

. rants, &c. in pies. 

N. B. The cream may be perfumed, 
by adding, when nearly cold, a dessert 
spoonful of orange flower water, a tajolc 
^>oohful of syrup of roses, and a little 
ambcrgrise. Fruit pies, likewise, should 
be sweetened with sifted loaf sugar, co- 
vered with puff or tart paste, and when 
served up the top to be cut off, the fruit 
covered with either of the above creams, 
and small leaves of baked puff paste put 
round. 



RoAST, with a paper over it, a fillet 
of beef cut from the inside of a rump, 
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and when cold chop it smalL To two 
pounds of meat add two pounds of beef 
suet chopped fine, two pounds of chop- 
ped apples, one pound of raisins stoned 
and chopped, one pound of currants 
washed and picked, half a pound of 
citron, a quarter of a pound of candied 
orange and a quarter of a pound of can- 
died lemon peels cut into small slices; 
add some beaten cinnamon, mace, cloves, 
allspice, a small quantity of each, a pint 
of brandy, and a very little salt. Then 
mix all the ingredients well together, put 
them into a pan, and keep it close cover- 
ed in a cool place. 

N. B. It is advised that the meat be 
omitted, and instead of it add one pound 
of the yolks of hard eggs chopped. 



Compote of Oranges. 



at 



Peel and divide into quarters china 
oranges; then put them into a clear ^\ 
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syrup, boil them gently five minutes, 
and take them out. Put into a gill of 
water a small quantity of cinnamon, 
cloves, and mace, the juice of two oran- 
ges, and a bit of the peel; boil them 
ten minutes, strain the liquor to the 
syrup, and reduce it to a strong con^ 
sistence. Then put into it the quarters 
of the oranges, and when they are cold 
set them in a trifle dish, and put some 
cleared calves feet jelly chopped round 
them. 



Tea Cream. 

Take a pint of cream, a few corian- 
der seeds washed, a stick ' of cinnamon, 
a bit of lemon peel, and sugar; boil 
them together for ten minutes; then 
add a gill of very strong green tea. 
Have ready the whites of six eggs beat 
up, and strain to them the cream; whisk 
it over a fire till it begins to thicken, 
then fill cups or a deep dish, and when 
cold garnish with whole ratafias. 
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Virgin Cream. 

To be done in the same manner, only 
omitting the tea, and adding slices of 
citron when put into a dish. 



Coffee Cream. 

To be done in the same way, but 
instead of the liquid boil an ounce of 
whole coffee in the cream. 



Burnt Cream. 

To be done in the same manner as 
virgin cream, and when it is quite cold 
and to be served up put sifted sugar over, 

and burn it with a clear red-hot salaman* 
der. Put round the edge of the xlish 
some ratafias. ' 
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Pastry Cream. 

To a pint of cream add half a tabic 
spoonful of poundc(J cinnamon^ a little 
grated lemon peel, three table spoonfuls 
of flour, two ounces of oiled fresh but- 
ter, eight yolks and the whites of three 
eggs well beaten, half a pound of sifted 
sugar, and a table spoonful of orange 
flower water. Put the ingredients over 
a fire, and when it begins to thicken 
add four ounces of ^ratafias and two 
ounces of pounded citron, mixing all 
well together. Let it stand till quite 
cold, then cut it into what shapes you 
please, and dip them singly into yolk of 
raw egg; then breadcrurpb and fry them 
in boiling lard till of a light colour, drain 
them dry, and servx them up hot. 

Almond Paste. 

Blanch and pound yery fine half a 
pound of Jordan almonds, add six yolks 
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of eggs, a sufficient quantity of flour to 
bind it well, an ounce of bilcd fresh 

4 

butter, and sweeten to the palate with 
sifted sugar. Mix the ingredients tho- 
roughly in a marble mortar, and when 
it becomes a stiff paste roll it out, and 
cut it into what shapes you please; bake 
them, and when cold fill them with 
creams or jellies. 



Cheese Cakes. 



' To three quarts of new milk add three 
parts of a gill of runnet ; let it stand in 

a warm place, and when it is thoroughly 
turned drain it well, and mix into it 
with your hand half a pound of fresh 

butter, and sweeten to the palate with 
pounded sugar. Then add a few cur- 
rants washed and picked, a little citron, 
candied orange and lemon peels cut into 
small slices, and an ounce of Jordan 
almonds pounded fine. Then beat up 
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three eggs, put them with the mixture, 
sheet the pans with pufF paste, fill them 
with the curd, and bake them in a brisk 
oven. Or the paste may be made with 
half a pound of sifted flour, a quarter of 
a pound of fresh butter, and cold pump 
water, mixed lightly and rolled out. 



Almond Nuts. 

Take three eggs, their weight of sift- 
ed sugar, flour of the weight of two eggs, 
and two ounces of almonds blanched and 
pounded fine; then beat the whites to a 
solid froth, and mix the i-a^e^ents well 
with it. Have ready* wafer, or writing 
paper rubbed over with, fresh butter, and 
with a teaspoon drop the mixture upon 
the paper in rows ^nd bake them. 



To make Syllabub. • 

To a pint and a half of cream add a 
pint of sweet wine, a gill of brandy,. 
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sifted sugar, and a little lemon juice; 
whisk it well, take off the froth with a 
spoon, lay it upon a large sieve, fill the 
glasses three parts full with the liquor, 
add a little grated nutmeg, and put the 
froth over. 



Trifle. 

Put into a deep china or glass dish 
half a pound of spunge biscuits, two 
ounces of ratafias, two ounces of Jordan 
almonds blanched and pounded, citron 
and candied drange peel an ounce of each 

cut into small slices, some currant jelly 
and raspberry jam, a small quantity of 
grated nutmeg and lemon peel, half a 
pint of sweet wine, and a little of the 
liquor of the syllabub. Then make the 

same kind of cream as for pies, and when 
cold put it over the ingredients. When 
it is to be served up put plenty of the 
stiff froth of a syllabub raised high on 
the cream, and garnish with coloured 
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comfits or rose leaves, which are recom- 
mended for \ele2;ance» 



Tarts or Tartlets. 

Sheet tart or tartlet pans with pufF 
paste a quarter of an inch thick, trim 
round the edge with a sharp knife ; then 
fill with raspberry or apricot jam, or 
orange marmalade or stewed apple, and 
put fine strings of paste across in what 
form you please. Bake them in a brisk 
oven, and be careful not to let the top 
colour too much* 



Paste for stringing Tartlets. 

Cut a bit of puiF paste into pieces, 
mix with it half a handful of flour, a 
little cold water, and let it be of a mo- 
derate stiflfhess, and mould it with the 
hands till it draws into fine threads. 
Roll a piece out three inches long and 
two inches broad; then cut it into slips. 
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draw them out singly^ and put them 
across the tarts in any form, which may 
be repeated two or three times over each 
other, as it will add much to their ap* 
pearance when baked. 



To stevo Apples'for Tarts. 

pAltE, cut into quarters, and core, some 
apples ; put them into a stewpan, add to 
them a piece of lemon peel, a little water, 
and a stick of cinnamon. Cover the 
pan close, put it over a fire till the apples 
are dissolved, sweeten to the palate with 
Jt sifted sugar, add a table spoonful of syrup 

of cloves, and rub them through a hair 
sieve. Let it stand till cold before it is 
put into the paste. 

N* B. To make a very fine flavoured 
tart, stew golden pippins in the same man- 
ner, and when they are rubbed through 
the sieve add only half a table spoonful 
of syrup of cloves, and mix well with it 
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a quarter of a pound of pine-apple j^m. 
This mixture will keep a month if close 
covered. 



Fried Pi^s with Sweetmeats. • 

Roll out puiF paste half an inch 
thick, cut it into slips of three inches 
wide, the slips ^into square pieces, and 
put on each some sweetmeat of any 
kind. Fold the paste, and run a j agger 
iron round to form it, or cut it with a 
sharp knife* Have ready boiling lard> 
fry them of a light colour, drain them. - 
dry, and serve them up with sifted sugar 
oven 






Pyramid Paste. 



I^AKE a sheet of pufF paste rolled of 
lialf an inch thick; cut or stamp it into 
oval forms, the first to be the size of the 
bottom of the dish in which it is to be 
served up, the second smaller, and so on 
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till it becomes a pyramid; then put each 
piece separately on paper laid on a baking 
pl^e, and when the oven is ready, egg 
the top part of the pieces and bake them 
of a light colour. When they are done 
take them off the paper, lay them on a 
large dish till quite cold, and wher^ to be 
served up set the largest piece in the 
dish for which it was formed, and put 
on it raspberry or apricot jams or cqrrant 
jelly, the next size on that and more 
sweetmeats, proceeding in the same man- 
ner till all the pieces are placed on each 
other. Put dried fruits round the pyra- 
mid, such as green gages, barberries, or 
cherries. 

< 
N. B. Instead of stamping the pieces 
it is thought better, to cut them with a 
sharp knife ; then to cut out small pieces 
round the edges to make them appear like 
spires^ as, being done in this manner, it 
causes the pa^te to appear lighter. 
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Iceingfor a Cake. 

Whisk the whites of four eggs to a 
solid froth, and put to it as much treble 
refined sifted sugar as you can ; then add 
the juice of a lemon, mix all well together 
with a spoon/ and spread it over the cake 
when warm. 



Cherries m Brandy for Desserts. 

On a 'dry day gather the largest ripe 
morella cherries, and be careful they arc 
not bruised; then cut off the stalk half 
way, prick each cherry with a needle 
four times, put them into glasses, add 
strong best brandy enough to cover them, 
and sweeten with clarified sugar. Tie 
over them a bladder washed and wiped 
dry, some white leather over that bound 

tight, and turn the glasses bottom up- 
wardSr 
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N. B. Grapes or apricots may be done 
m the same manner. 



To make Bu?is. 

Put five pounds of best flour into a 
wooden bowl, set a spunge of it with a 
gill of yeast and a pint of warm milk; 
then mix with it one pound of sifted 
sugar, one pound of oiled fresh butter, 
coriander seeds, cinnamon, and mace, a 
small quantity of each pounded fine. 
Roll the paste into buns, set them on a 
baking plate rubbed over with a little 
butter, put them in a moderate oven to 
prove, then wash them with a paste brush 

dipped in warm milk, and bake them of 
a good colour. 



Orgeat. 

Blanch a pound of Jordan and one 
ounce of bitter almonds, pound them in 
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a marble mortar till very fine; then put 
ta them a pint of^pump water, rub them 
through a tamis cloth till the almonds 
are quite dry, and add to the Hquor more 
water to make it of a proper consistence 
for drinking; after which sweeten with 
clarified sugar, or sugarcandy, or capil- 
laire; then put it into a decanter, and 
when it is to be used shake it together. 



Orange Marmalade. . 

Take Seville oranges when in season, 
which is generally at the beginning of 
March; cut them into halves, and the 
halves again into thin slices, which put 
with th^ juice, but not too much of the 
core, and take away the pips. To every 
pound weight of orange add two pounds 
of sifted sugar and a gill of water; then 
put them into a preserving pan, set the 
pan over a quick fire, and when the 
mixture boils keep stirring and skimming 
till it becomes of a proper stiffness, 
which may be known by putting a little 



into a saucer and setting it in cold water. 
Then fill the pots with the marmalade^ 
and when' cold put over whitfc paper 
dipped in hrandy ; after which cover the 
pots With paper and white leather, and 
preserve them in a dry place for use. 

N. B. In the same way try the proper 
stiffness of other jellies or jams, and cover 
them in like manner. 



Raspberry Jatn. 

To every pound weight of ripe picked 
raspberries, add fourteen ounces of sifted 
sugar and half a gill of currant juice; put 
them into a preserving pan, set them over 
a brisk fire, and when it boils skim it well 
and let it simmer till it becomes of a good 
consistence. 

N. B. The raspberries may be mashed 
with a spoon previous to adding the su» 
gar, or rubbed through a wicker sieve^ 
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Quince Jam, 

Pare ripe quinces, cut them into thin 
slices, put thero into a stewpan with a 
sufficient quantity of water to cover 
them, let them boil gently till tender 
dose covered, and rub them through 
k large hair sieve; add to a pound of the 
/t^^ " pulp a pound and a half of sifted sugar 

and half a gill of syrup of cloves; then 
put them into a preserving pan, and 
let them simmer together till of a good 
strength. 

N. B. A little of this jam mixed with 
apples in a pie will make it very good. 



Green Gage Jam. 

Rub ripe gages through a large hair 
sieve, and put them into a preserving 
pan; then, to a pound of pulp add a 
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poiiitd of* sifted sugar; after which boil 
to a proper thickness, skim it clean, and 
put it into small pots. 



Apricot Jam. 

Take apricots when nearly ripe, pare 
&nd cut thiem into halves> break the 
stones, blanch the kernels, and add them 
to the halves. To a pound of fruit put 
a pound of sifted sugar and a gill of the 
water in which the parings have been 
boiled. Then set k over a brisk fire, 
stir the mixture well together till it be* 
comes of a good strength, but let it not 
be very stiff. 



Preserved Apricots for Tarts or Desserts^ 

Cut ripe apricots in halves, blanch 
the kernels and add them to the fruit. 
Hare ready clarified sugar boiling hot, 
put the apricots into it, and let them 
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Stand till cold. Then boil &e synip 
again, add the apricots as before, and 
when they are cold put the halves into 
small pots or glasses, and if the syrup 
is too thin boil it again* and when it is 
cold put it to the fruit, and cover it 
■with paper dipped in brandy. 

Ni B. Green gages may be done whole 
in the same manner, or green gooseber- 
ries with the seeds taken out. These 
fruits may be served up with the syrup; 
or they may be dried on tin plates, in a 
hioderately heated oven, and when al- 
most cold put sifted sugar over. 



Currant Jelly. 

Take two thirds of ripe red currants 
and one third of white, pick them, put 
them into a preserving pan over a good 
•fire, and when they are dissolved run 
their liquor through a flannel bag. To 
a pint of juice add fourteen ounces of 
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sifted sugar. Set it over a brisk £re^ let 
,it boil quicks skim it clean^ and re* 
ducc it to^^^a good stiffness, which may- 
be known as before directed in orange 
marmalade, 

■ 

N. B. In the same manner may be 
made black currant jelly, but allowing 
sixteen ounces of sugar to a pint of 
juice. 



Crisp Tart Paste. 

Take half a pound of sifted flour, » 
quarter of a pound of fresh butter^ two 
ounces of sifted sugar, and two eggs 
beaten; mix them with pump watery 
and knead the paste welL 



^ggs ^nd Bacon another wcpy. 

Boil six eggs for five minutes, then 
peel and cut them into halves; after 
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which take out the yolks, put them into 
a marble mortar with a small quantity 
of the white meat of dressed fowl, lean 
ham, a little chopped parsley,, one eschal-^ 
lot, a table spoonful of cream, a dessert 
3poonful of ketchup, a little cayenne, 
some breadcrumbs, and sifted mace, a 
very snlall quantity of each. Found all 
well together, fill the halves of the whites 
with the mixture, bake them gently ten 
minutes, and serve them up on rasheni 
of bacon pr ham broiled, and put 3omc 
cullis over theiq, . 



To male J^iiffTaste^ 

Mould with the hands a pound of 
fresh or good salt butter apd lay it in 
cold water; then sift » pound of best 
white flour, rub lightly into it half the 
tbtter, mi3f It witE'^cold spring water, 
roll it put, put on it (in pieces) half the 
remaining butter, fold the paste, roll it 

again, and ad4 the r^maiader of tb<i 
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butter. Strew lightly upon it a little 
flour, fold it together, set it in a cold 
place, and when it is wanted for use, 
roll it out twice more. 

N. B. In summer time the white of 
an egg beat up may be added with the 
water that mixes it. 



To make an Almond Cake. 

Take eight ounces of Jordan and one 
ounce of bitter almonds, blanch and 
pound them very fine ; then beat in with 
the almonds the yolks of eight eggs, and 
let the whites be whisked up to a solid 
froth. Then take eight table spoonfuls 
of sifted sugar, five spoonfuls of fine 
flour, a small ^juantity of grated lemon 
peel and pounded cinnamon, and mix 
all the ingredients. Rub the inside of 
a mould with fresh butter, fill it with 
the mixture, and bake it of a light 
colour. 
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Almond Ciistards. 

Add to a pint and ja, half of cream a 
small stick of cinnamon, a blade of mace, 
a bit of lemon peel, some nutmeg, and 
sugar to the palate. Boil the ingredi- 
ents together ten minutes, and strain it; 
then blanch and pound (quite fine) three 
ounces of Jordan and eight single bitter 
almonds ; after which rub through a hair 
sieve, add the fine pulp to the cream, 
likewise a little syrup of roses, and the 
yolks of six eggs beat up, and put the 
mixture into small cups; or it may be 
baked in a dish with a rim of pufF paste 
round it. 

N. B. Plain custards may be made in 
the same manner, but instead of almonds 
add a little orange flower water.. 



Rhubarb Tart. 



Take slips of green rhubarb, wash it, 
d cut it into small pieces the bigness 
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of young gooseberries; put them into a 
dish, sweeten with sifted sugar, add the 
juice of a lemon, cover it with pufF paste, 
and bake it. Serve it up either plain or 
with cream, the same as for an apple pie« 

Orange Pudding. 

Peel four Seville oranges thin, boil 
them till tender, mb them through a 
hair sieve, and preserve the fine pulp. 
Take a pound of naples biscuits, a little 
grated nutmeg, two ounces of fresh but- 
ter, and pour over them a quart of boil- 
ing milk or cream in which a stick of 
cinnamon has been boiled. When the 
ingredients are cold mix with them the 
p\ilp and eight eggs well beaten, sweeten 
to the palate, and (if approved) add half 
a gill of brandy. Edge a dish with puff 
paste, put in the mixture, garnish the 
top with strings of paste as for tartletsj 
and bake it in a moderately heated oven. 

N. B. A lemon pudding may be made 
in the same manner. 
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Rice Pudding. 

To a pint and a half of cream or new 
milk add a few coriander seeds, a bit of 
lemon peel> a stick of cinnamon^ and 
sugar to the palate. Boil them together 
ten minutes, and strain it to two ounces 
of ground rice, which boil for ten mi- 
nutes more. Let it stand till cold, and 
then put to it two ounces of oiled 
fresh butter, a little brandy, grated nut- 
ifieg, six eggs well beaten, and a gill of 
syrup of pippins. Mix all together, put 
it into a dish with puff paste round it, 
and bake it, taking care it is not done^ 
too much. Should the pudding be made 
with whole rice it should be boiled till 
nearly done before the cream is strained 
to it, and if approved a few currants may 
be added. 

N. B. Millet or sago (whole or ground) 
may be done in the same manner. 
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Tansey Ptuidhtg. 

Blanch and pound veiy fine a quarter 
of' a poiind of Jordan almonds; then put 
them into a stewpan^ add a gill of the 
synjp of roses, the crumb of a frcneh 
roll, a little grated nutmeg, half a gill 
of brandy, two table spoenTub of tansey 
juice, three ounces of fresh butter, and 
some slices of citron. Pour over it a 
pint and a half of boiling cream or milk, 
sweeten to the palate, and when it is 
cold mix it well, add the juice of a le- 
jnon and eight eggs beaten. It may be 
either boiled or baked* 



Almond Pudding. 

To be made as a tansey pudding, only 
omitting the french bread and tansey 
Juice, and adding as substitutes a quar- 
ter of a pound of naples biscuits and a 
spoonful of orange flower waten 
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Marrow Pudding. 

Boil with a quart of new milk cin- 
namon and lemon peel^ and strain it to 
half a pound of beef marrow finely chop- 
ped^ a few currants washed and picked, 
some slices pf citron and orange peel 
candied, a little grated nutmegs brandy, 
syrup of cloves, a table spoonful of each, 
and half a pound of naples biscuits. 
When the mixture is cold add eight eggs 
beat up, omitting five of the whites, 
and bake it in a dish with pufiT pastq 
round it. 



Bread Pudding. 

To be made as a marrow pudding, 
only omitting the naples biscuits and a 
quarter of a pound of the beef marrow, 
adding as a substitute the crumb of french 
bread. 
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A rich Plum Pudding. 

Ta K£ one pound of raisins stoned^ one 
pound of currants washed and picked, 
one pound of beef suet chopped, two 
ounces of Jordan almonds blanched and 
pounded, citron, candied orange and 
lemon peel pounded, two ounces of each, 
a little salt, some grated nutmeg and 
sugar, one pound of sifted flour, a gill 
of brandy, and ieight eggs well beaten. 
Mix all together with cream or milk, 
and let it be of a good thickness ; then 
tie it ill a cloth, boil it five hours, and 
serve it up with melted butter over. 



Batter Pudding. 

To a pound of flour sifted add a little 
salt and a gill of milk, mix them till 
smooth, beat well six eggs, and add 
them together with more milk till the 

* 

hattet is of a proper thickness; then put 
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the mixture into a bason rubbed with 
fresh butter^ tie a cloth over^ boil it an 
hour and a quarter^ turn it out of the 
bason, and serve it up with melted but* 
ter, sugar, and grated nutmeg, in a sauce 
boat; to which may be added also (if 
approved) a table spoonful of white wine^ 
or a dessert spoonful of vinegar. 

N. B. When puddings are put into 
the pot the water in general should boiL 



Boiled Apple Pudding. 

Make a paste with flour, chopped 
beef suet, or marrow, a little salt and 
water; then knead it well, roll it out 
thin, sheet a bowl or bason with it, fill 
it with good baking apples pared, cut 
into quarters and cored; add lemon peel 
grated, cloves, nutmeg, and cinnamon 
pounded fine, a small quantity of each. 
Lay a thin paste on the top, tie die bason 
in a cloth, and let the pudding boll till 
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well (k>ne. When it is to be served up 
cut a piece out of the top and mix with 
the apples, sugar ta the palate, and add 
a bit of fresh butter and a little syrup of 
quinces. 

Apple Dumplings. 

Pare large baking apples, core them 
with a scoop, fill the cavities with quince 
marmalade, roll out (a quarter of an inch 
thick) the same kind of paste as for an 
apple pudding, mould over each apple a 
piece of paste, and boil them separately 
in a cloth, or wash them with whites of 
eggs with a paste brush, and bake them'. 
Serve them up with grated nutmeg, 
sifted sugar, and fresh butter, in differ- 
ent saucers. 



Baled Apple Pudding. 

Stew the apples as for a tourte or 
tartlets, and when they are cold add to 
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them six eggs well beaten; put the mix* 
tare into a dish with puff paste round 
the rim> and bake it. 



Vamson Pudding. 

Mak£ paste and sheet a bason in the 
same manner as for an apple pudding; 
then fill it with ripe or bottled damsons, 
cover it with paste, boil it, and when it 
is to be served up cut a piece out of the 
top, mix with the fruit, sifted sugar to 
the palate, and a small quantity of pound- 
ed cinnamon or grated nutmeg. 

N. B. Puddings made with gooseber« 
ries,, currants, 6r bullies^ may be done 
in the same manner. 



Damson Pudding another way. 

To a pint of cream or milk add six 
eggs, four table spoonfuls of sifted flour^^ 
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a very little salt, a small quantity of 
pounded cinnamon, and whisk them well, 
together. Have ready ripe or bottled 
damsons, rub them through a hair sieve, 
add to the mixture a sufficient quantity 
of the fine pulp to make it in subftance 
a little thicker than batter, sweeten it to 
the palate^ put it into a buttered bason, 
flour a cloth and tie over, boil it an hour 
and a quarter, and when it is to be 
served up turn it out of the bason and 
put melted butter over. 

N. B. In the same manner may be 
done ripe peaches, nectarines, gooseber- 
ries, apricots, green gages, or egg plums ; 
or instead of boiling may be baked in a 
tart pan, sheeted with pufF paste. 



Baled Fruit Pudding another way. 

Rub gooseberries or other ripe fruit 
through a hair sieve ; and to half a pint 
pf the fine pulp add a quarter of a pound 
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of naples biscuits, three ounces of oiled 
fresh butter, half a pint of cream, grate^ 
nutmeg, sugar to the palate, and six 
eggs. Beat all the ingredients together 
for ten minutqs; then add slices of citron, 
and bake the mixture in a dish with puiF 
paste round the rim. 



Muffin Pudding with dried Cherries. 

To a pint and a half of milk add a few 
coriander seeds, a bit of lemon peel, 
su^r to the palate, and boil them to- 
gether ten minutes. Then put four muf- 
fins into a pan, strain the milk over 
them, and, when they are cold, mash 
therp with a wooden spoon ; add half a 
gill of brandy, half a pound of dried 

cherries, a Uttl#" - ugg6tted • RU t ttii^ y two 
ounces of Jordan almonds blanched and 
pounded very fine, and six eggs well beat- 
en. Mix all together and boil in a bason, 
or bake it in a dish with paste round it* 
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oiled fresh butter, eight eggs well beaten, 
and bake it in a dish with a pafte round 
the rim. 

Tee Cream. 

Take a pint and a half of good cream, 
add to it half a pound of raspberry or 
other jams, or ripe fruits, and sifted sugar; 
mix them well together and rub through 
a fine sieve. Then put it into a freezing 
mould, set it in ice and salt, and stir it 
till it begins to congeal. After which put 
at the bottbm of a mould white paper, 
fill with the cream, put more paper over, 
cover close, set it in ice till well frozen, 
and when it is to be turned out for table 
dip the mould in cold water. Or it may 
be served up in glasses, taking the cream 
out of the freezing mould. 



Observation on Stores. 

As frequent mention is made of syrups, 
jams, pounded spices, sugar fifted^ grated 
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nutmeg, and orange flower water, to be 
used in puddings and pies ; and as a veiy 
small quantity of each is wanted at a 
time ; it is therefore recommended (as a 
saving of trouble and expence) that the 
syrups, &c. be made when the fruits are 
in season, and preserved in small bottles 
with the different stores. But shoxild any 
of the receipts be thought too expensive 
or rich, it is recommended, likewise, that 
a curtailment be made in 'som? of the 
articles, pursuing nearly the same process, 

they being written in that ftate only to 
shew their first and best manner. The 
same observation may be borne in re- 
membrance with respect to made dishes, 
roafting, paftry, or sauces. 



Partridge Soup. 

Cut to pieces two or three picked and 
drawn partridges or pheasants, an old 
fowl, a knuckle of veal, some lean ham, 
celeri, onions, turnips, a carrot, and a 
blade of mace. Put tbem into a ftew- 
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pot with half a pint of water, set them 
over a fire close covered, and steam them 
till three parts done. Then add three 
quarts of beef ftock, simmer till the in- 
gredients are tender, flrain the liquor 
through a fine sieve, and when cold take 
the fat clean off, add a little liquid of 
colour, a small quantity of salt and cayenne 
pepper, whisk with it two eggs and their 
shells, clear it over a good fire, and ftrain 
it through a tamis cloth ; then cut half 
a middling- sized white cabbage into small 

slices, scald it, add to the soup, and boil 
it gently till tender. 



Collared Eels. 

Skin and bone two large eels, lay them 
flat, and season with plenty of parsley, 
an eschallot chopped very fine, pepper, 
salt, beaten spices, and mushroom pow- 
der, a, small quantity of each. Then roll 
and bind them tight with tape, put them 
into a stcwpan with a pint of veal ftock 
and a little lemon juice, simmer them 
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over a fire till done, put them on a dish, 
skim the liquor free from fat, season with 
salt to the palate, clear it with two eggs, 
strain it through a tamis cloth, boil it 
down gently till of a ftrong jelly, and 
put it into a bason. When the eels arc 
cold, take off the tape, trim the ends, 

wipe them' dry, serv e them up with the 
chopped jelly round them, a few bunches 
of pickled barberries on their tops, and 
slices of lemon round the rim of the dish. 

N. B. Should the liquor be pale at the 
time it is cleared, add a few drops of 
liquid of colour. 



Jf^te Puddings. 

To half a pound of beef marrow chop- 
pcd fine, add six ounfces of Jordan almonds 
blanched and pounded quite fine, with 
a dessert spoonful of orange flower water, 
half a pound of the crumb of frcnch 
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bread, half a pound of currants washed 
and picked, a quarter of a pound of sifted 
sugar, a little mace, cloves, and cinnamon 
pounded, a gill of mountain wine, and 
the yolks of four eggs beaten. Mix all 
well 'together, fill the entrails of a pig 
three parts full, tie each end, and boil 
them half an hour. 



Sausage Meat. 
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Take the lean meat of young pork 
chopped small, and to a pound of it add 
a pound of the flay and fat chopped, 
some breadcrumbs, nutmeg, allspice and 
mace pounded, a small quantity of each, 
a little grated lemon peel, sage, parsley, 
thyme, and two eschallots, chopped very 
fine, an egg beaten, and season with 
pepper and salt. Mix all well together, 
with the hands, or pound it in a marble 
mortar ; then make it into cakes and 
broil it, or put it into the entrails of a 
pig nicely cleaned. 
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Calf^s Liver roa/ied. 

Make an incision in the under part of 
a calf s liver, fill it with a stuffing made 
with beef marrow, breadcrumbs, grated 
nutmeg, one eschallot, two mushrooms, 
parsley and thyme chopped fine, and one 
egg beaten. Then sew it up, lard it with 
small slips of fat bacon, put a piece of veal 
caul over, and roast it gently. When it 
is to be served up take off the caul, glaize 
the top, put under it some good cuUis 
sauce, and plenty of fried parsley round. 

To dry Herbs. 

Gather marjoram, savory, thyme, 
basil, parsley, &c. on a dry day, when in 
season, and not blown. Divide them se- 
parately into small bunches, as in that 
ftate they will dry beft. Then hang 
them on a line in a dry room or place 
where the air has firee admifl[ion, but no 
direft rays of the sun. When they are 
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perfectly dry (which will require two or 
three weeks to accomplish) put them in 
rows in boxes close covered, and set them 
in a dry place. 



To make Anchovie Liquor to be used in Fish 

Sauces. 

Put into a stewpan one pound of best 
anchovies, two quarts of water, two bay 
leaves, some whole pepper, a little scraped 
horseradish, a sprig of thyme, two blades 

of mace, six eschallots chopped small, a 
gill of red port, half the rind of a le- 
mon, a gill of ketchup; boil all together 
twenty minutes, and rub them through 
a tamis cloth with a wooden spoon. 
When the essence is cold put it into pint 
bottles, cork them close, and set them in 
a dry place. 

Potted Lobster. 

Boil two live hen lobfters in strong 
salt and water till half done; then take the 
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meat and spawn out of the shells, put it 
into a stewpan, add a little beaten and 
sifted mace, cloves, nutmeg, pepper, salt, 
a small quantity of lemon juice, a spoon- 
ful of essence of ham, a dessert spoonful 
of anchovie liquor, the same as for fish 
sauce, and simmer them over a fire for 
ten minutes. Then pound the meat in 
a marble mortar, reduce the liquor almost 
to a glaize, put it to the -meat with a 
quarter of, a pound of fresh butter, mix 
them well together, press' the mixture 
down into small flat preserving pots, co- 
ver with clarified butter, and when cold 
piit white paper over the pots, and set 
them in a dry place, 

N. B. Prawns, shrimps, crayfish, and 
crabs, may be done in the same manner^ 



To clarify Butter for Potting. 

Put fresh butter into a stewpan with 
a spoonful of cold water, set it over a 
gentle fire till oiled, skim it, and let it 
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stand till the sediment is settled ; then 
pour off the oil, and when it begins to 
congeal put it over the different ingre- 
dients. 



Potted Cheese, 

To a pound of grated parmezan or 
Cheshire cheese add three ounces of cold 
fresh butter, a little sifted mace, and a 
tea spoonful of mustard. Mix all well 
in a marble mortar, put it into small pots, 
cover with clarified butter, and set the 
pots in a cold dry place. 

« 

Potted Veal 

Cut small a pound of lean white veal, 
put it into a stewpan, with two ounces 
of fresh butter, the juice of a lemon, 
pepper, salt, sifted mace, a bay leaf, all- 
spice, cloves, nutmeg, cinnamon, and 
mushroom powder, a small quantity of 
each, a little parsley, thyme, savory, and 
two eschallots chopped fine^ Put thrfm 



over a fire and ftew them ten minutes ; 
then pound them, and add a pound of 
the mellow part of a boiled pickle tongue 
and half a pound of cold fresh butter. 
Mix them well together with two eggs 
beaten ; then press the mixture down 
tight into small pots, cover them with 
paper, put them into a moderate oven, 
bake them twenty minutes, and when 
the meat is cold put clarified butter oven 



Potted Laris or Small Birds. 

Pass them with the same ingredients 
as for veal, and when they are half done 
take them out and put the lean vealin* 
When the forcemeat is made put the 
birds into the pots with it, bake them, 
and proceed in the same manner as with 

potted veal. 

^ * 

N. B. Pheasants, partridges, chickens, 

&c, jnay be done in the same way, but 
will take a longer time baking. 



338 



To dry Morells, Mushrooms, and Cham" 

pigfions. 

Take morells and champignons of the 
largest size, forced mushrooms of the 
size of a shiUing, and let them be ga- 
thered fresh ; then take off the stalk, 
wash them free from grit, drain them 
dry with a cloth, run a fine twine through 
them with a large needle, hang them up 
in a warm dry place, and when they are 
perfeftly dry put them into paper bags in 
boxes close covered. When they are 
wanted for use lay them in warm water 
for half an hour, and prepare them as if 
they were fresh. 
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Mushroom Powder. 

After the mushrooms or champig- 
nons arc dried whole they may be set 

before a fire till crisp; then grind and 
sift them through a fine sieve, and pre- 
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serve the powder in small bottles close 
corked. , 

Potted Beef. 

Take two pounds of the fillet out of 
the inside of a rump of beef and two 
pounds of best fat bacon. Cut them 
small, put them into a marble mortar, 
add to them a small quantity of parsley, 
thyme^ savory, four eschallots chopped 
fine, some pepper, salt, two spoonsful of 
essence of ham, a spoonful of mushroom 
powder, sifted mace, cloves, and allspice, 

a little of each, two eggs beaten, and a 
gill of xhenish wine. Pound all wxU to- 
gether till quite fine ; then fill small pots 

with the mixture, cover with paper, bake 
it very gently for forty minutes, and when 
cold cover with clarified butter. 



Tarragon Vinegar. 

Put into a ftone jar half a pound of 
fresh gathered tarragon leaves and two 



quarts of beft common vinegar, and let 

them ferment a fortnight ; then run it 
through a flannel bag, and add to it a 
quarter of an ounce of isinglass dissolved 
in cyder. Put it into a clean jar, let it 
stand till fine, pour it off, put it into 
small bottles, cork them close, and set 
them in a dry place. 

N. B. In the same manner may be 
"^done elder flowers, &c. &c. 



Walnut Ketchup for Fi/h Sauces. 

To a quart of walnut pickle add a 
quarter of a pound of anchovies and 
three gills of red port; boil them till re- 
duced one third, strain it, and when cold 
preserve it in small bottles close corked*. 



To pickle Tongues, &c. 

Take large tongues perfectly fresh, cut 
some of the root away, make an incision 
in the under part, rub them well vnth 
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com mon salt> and lay them in a tub dr 
pan close Covered £ot foiir days* Then 
pound together two parts of saltpetre, 
one part of common salt, one part of 
bay salt, and one part of moi$t sugar. 
Rub the tongues well with the mixture, 
put all into the pan, and turn them every 
two days till pickled enough, which will 
be in ten days. 

N. B. Pigs fades and ham^ to be done 
In .the same manner, but according to 
their size let them lay in the different 
pickles for longer peric^ls, and when well 
coloured smoke them. If it be wished 

to have the hams or tongues of a West- 
phalia flavour add sopie socho to the 
pickle. 



> IntKa Pickle. 

Take large fresh cauliflowers in the 
month of July, pick them into small 
pieces, wash them clean, put them into 
a pan with plenty of salt over them for 
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three days ; then drain and lay them se* 
parately to dry in the sun, repeatedly tuni- 
ing them till they are almost of a browri 
colour, which will require several days* 
Then put plenty of whole ginger, slices 
of horseradish, peeled garlick, whole long 
pepper, peeled eschallots and onions, into 
salt and water for one night ; drain and 
dry them also; and when the ingredients 
are ready, boil more than a sufficient 
quantity of vinegar to cover them, afad to 

two quarts of it add an ounce of the beit 
pale turmeric, and put the flowers, and 
the other ingredients into stone jars, pour 
the vinegar boiling hot over,' cover them 
till the next day, then boil the piickle 
agdn, and the same on the third day; 
after which fill the jars with liquor, co- 
ver them over close with bladder and 
white leather, and set them in a dry 
place. 

N. B. In the same mariner may lie dQiie 
white cabbages cut into half qilartersf^ 










* 

whole french beans, heads of celery, 
heads of asparagus, oni6ns whole or sliced, 
or pickling melons peeled thin, cut into 
halves, and formed like an indian mango^ 



To dry Artkhoh Bottomi, 

GA!tiiER the largest firm artichokes 
Wheil iri season> cut off the stalks, and 
boil them till thd leaves and choke can' 
be taken away. Afterwards put them on 
a baking plate and set them in a very slow 
heated oven, or hang them up in a warm 
plaCe to dry, and when perfcftly so put 
thehi into paper bags. When they are 
Wanted for \x^q lay them in warm watef 
and salt, and Wheil pliable trim them 
heat, braise them in stock and lemon 
juice, which will preserve them white,- 
and when they are done enough, if foi* 
rfcgoiit, cut them itito pieces ; if for 
dishes> serve them whole with good 
cuUis sauce over them. 
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To pickle Cucumbers, t^c* 

Gather jerkins not too large, lay them 
in a strong brine of salt and water for 
three days, then wipe them dry, and put 
them into stone jars. Then put a suffi- 
cient quantity of vinegar to cover them 
into a preserving pan, add plenty of whole 
ginger and black pepper, a middling quan- 
tity of mace, allspice and cloves, some 
slicesof horseradish, peeled onions, eschal- 
lots, and a small quantity of garlick. Let 
the ingredients boil for ten minutes, and 
pour them with the liquor over the cu- 
cumbers ; cover the . jars with cabbage 
leaves and a plate, set theni in a warm 
place, the next day drain the liquor from 
them, boil it, and pour over them again,, 
and if on the third day they are not 

green enough, boil the vinegar again, 
pour it over, and when cold tie bladder 
and white leather over the jars, and set 
them in a dry place. 
I 
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isaat which iv^ould eicarcely ^n|6iH?ier ^a bet-s 
4cr pui^pose, except&ng only to those w]^ 
lorc i^ the habit of exteoi^iye practioq. 

To piclk .Qniom. 

Peel small button onions into mil^ 
and water, in which put plenty of salt; 
' set it over afire, and when it boils strain 
the onions, wipe them dry, and put them 
into glasses. Have ready co\d white wilip 
vinegar, in which whole white pepper^ 
ginger, m^ce, and slices of horseradish 
have been boiled. Pour it over the 
oiiions, and cover them with bladd?? 
and leather. 

» . ... 

To pickle Mushrooms* 

e 

Take a sufficient quantity of double 
distilled white wine vine^r to cover tljc 
mushrooms ; add to it whole white pq)- 
per, ginger, mace, peeled eschallots, and 
a small quantity of garlick if approved ; 
boil all together ten miiuites and ict it 
ftamd till cold. Then peel firesh foroa^ 
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button mushrooms into water, wash 
^them clean^ strain^ and put them into 
a stewpan. To a quart of mushrooms 
add the juice t>f a lemon and a table 
spoonful of salt. Cover the pan close, i 

set it over a fire, and when the liquor 
is sufficiently drawn from the. mush- 
rooms put the whole into glasses and 
cover them with the pickle. Tie blad- 
4er ^d white leather over the glasses. 

The general rule has been deviated 
from of making the pickle for anions 
and mushrooms with double distilled j 

white wine yinegar, as in this instance 1 

it is requisite to preserve them white. j 

It is likewise recommended that they be 
put into small jars or glasses for use ; for 
this reason, that, if exposed to the air 
but for a short space of time, they will 
discolour. 



To pickle Beet Roots. 

_ ^ 

BcfiL the roots till three parts done, 
j^nd cut them into slices of an inch 
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thick. Then take a sufficient quan- 
tity of vinegar to cover them, and add 
. to it vvhole allspice, a few cloves, nxace, 
black pepper, slices of horseradish, some 
onions, eschallots, a little pounded gin- 
ger, sonxe salt, and a few bay leaves. 
Boil the ingredients together twenty mi- 
nutes and strain it, and when the pickle 
is cold add a little bruised cochineal. 
Put the slices of beet into jars, add the 
pickle, put a small quantity o( sweet 
oil on the top, and tie the jars down 

close, 

N, B. When the beet is wanted for 
use mi^ weU together sweet oil, mus- 
tard, some of the Uquor in which the 
roQts were pickled, and a very little sifted' 
sugar. Lay the slices in a deep plate 
and pour the mixture over. 



To piclle Artichole Bottoms. 

Take large fresh and sound arti- 
chokes, boil them just enough to take 
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the leaves and choke away, then trim 
and lay thein in salt and water; after 
which boil (for five minutes) a sufficient 
quantity of vinegar to cover them, in 
which put whole allspice, black pepper, 
ginger, mace, cloves, eschallots, salt, a 
few bay leaves, and some slices of horse- 
radish. Drain and wipe dry the bot- 
toms, put them into jars, add the liquor 
and ingredients to them, and tie them 
down close. When they are fit for use 
serve them up in a deep plate with a 
httle of the pickle^ oil, and mustard 
mixed with it. 



To pkkk large Cucumbers. 

Peel them very thin, cut them into 
halves, throw the seeds away, and lay 
the cucumbers in salt for a day. Then 
wipe them dry, fill therii with mustard 
seed, peeled eschallots, garlick, small 
slips of horseradish; and mace. After 
which tic them round with twine, put 
them into jars, pour over them some 



Jboiling liquor made as for india pick^ 
or for jerkins, and cover them down 
.c;lQ$e till £t for \isc. 

To pid^ Red Cqbhft^. 

Cut a fresh light red cal\bage into 
l^ips, lyash it dean^ and put it iiito a 
pan .witli plenty of salt for two days. 
Th<^ bqil together for half an hour a 

,si^cie^t quantity pf vinegar to cov^er 
,ti^e c^b^, ^Ogethpr with bruised Wack 
jpcpja> i«;^ace, fdlspice, clones, ginger, 
BUtmeg, aibd mustard se^d, ^n^iddling 
quantity of each. Strain the vinegar 
and ingredients^, and let them stand till 
cold ; then add a little bruised cochineal, 
jdr^ia^the c^bba^e pp a large sieve till ^ry, 
,pwtit into the jars, jad ji, the prickle,, a^d 
^tie the jars doiyn close; or the liquor 
,niay A>e poured ovqr the cabbage, boiling 
hx)t; and. when cold, before the jars are 
tied down, add a. little ;bruised cochinf|^. 
This method will pi.akp the cabbage 
sooner £t for use* 
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,N. ,B. Pflipns ii;»ay be peeled ^d doBp 
qupj^ole in ^he ^iqe manijcr, .^ Ipoixci^ 
,liri^ j:ed iC^btage, 



To pickle Currants. 

To a quart of double diftiUed white 
lyine vinegar add half a pound of loaf 
jsugar^ whole ginger, one ounce of salt, 
and a pint of red cprrapt juice ; boil all 
together, skim it clean, and let it stand 
till cold. Then pick and put some-befl: 
fipe red currants into glasses, -fill them 
^i^ith the pickle, and cover t}^cni down 
^lose v^itl\ bladder and leather. 



To ,picJde Barberrks. 

,BRUi^E;an4 ftrain ripe barberries, ^and 
^0-^ pint of jvice ^ add three pints of vi- 
,^gar, 3. quarter 9f a pound^ of loaf su^^r, 
,an oviuce qf salt, a,nd a quarter pf an 

ounce of pounded and sifted ging€;r. 

j^qil ^ .together, %kyix it clean, ai;id ^ijit 
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bunches of the best ripe barberries into 
jars, pour the pickle boiling hot over, and 
let it stand till cold ; then add a little 
bruised cochineal^ and tie the jars over 
close. 

N. B. Bunches of currants may be done 
in like manner. 



Sour Crout. 

« 

Take large white cabbages when in 
season^ cut them into halves^ and then 

into slips ; wash them clean and drain 
them dry- After which put into a tub 
a layer of cabbage, then a layer of" salt, 
afterwards a small quantity of pounded 
and sifted coriander seeds, and so on al- 
tema£ely ; when the tub is nearly full 
put a weight over to press it well, and 
set it in a cold dry place covered with 
a coarse cloth. When it is wanted for 
use put some of the cabbage into boiling 
water over a fire for five minutes, and 
strain it. Have ready some pieces of 
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salted bouillie beef (of a quarter of a 
pound each) nearly boiled enough ; like- 
wise some pieces of pickle pork of the 
same number and weight. Then put 
them into a stewpan, add the cabbage, 
fresh butter, a little vinegar, onions 
sliced very thin, some whole pepper, 
allspice, and mace, tied in a bit of cloth. 
Let all stew till tender; then take out 
the spices, season the cabbage to the pa- 
late with cayenne pepper, and serve it up 
with fried onions (done as per receipt), 
with fried sausages round the crout. 



Peas Pudding, to be eaten with boiled Porh 

Lay a pint of best split peas into wa- 
ter for half an hour; strain, pick, and 
put them into a cloth, tie them tight^ 
and boil them gently for three hours. 
Then put the peas out of the cloth into a 
stewpan, mash them well with a wooden 
spoon, add a bit of fresh butter, a little 

peppet an4 salt, the yolks of two eggs, 
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*ic^ rhix all WeH ta^th^H. ^lit ffee mk 
tufa ifito ai dcafi clotTi, tie it uf), ^<f 
fet it hirig neai' a fir6 for half an hottf i 
theh turri It out ph a dish, and pbiif 
&ielted Butter over. 



Currie, or Pe^^ Waten 

G!uT a chicken into pieces, blaiich arici 
S^ash it, put it into a small ftewpot, add 
a table spoonful of ciirrie powder, hatf 
a pint of veal broth, and simmer theni 
till half done. Then peel and cut into 
thin slices two good sized onions, fry 
thfem with two ounces of fresh buttet 
till nearly done and of a brown colour ; 
then add thefn to the chicken, together 
with a pint of veal broth, half a bay 
leaf, the juice of half a lemon, two table 
spoonfuls of the juice of tamarinds^ 
which are to be dissolved in boiling 
water and strained. Boil all togiether 
till the chicken is nearly done ; then take 
it .out, put it into another stev^rpah, rub 
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the Ingredients through a tamls sieve, and 
add it to the fowl with a table spoonful 
of fiour and water to thicken iL IV^ke 
tt bofl, seasoh it well to the palate with 
CSyttmt pepper did sdt, skiiti it desai^ 

lb up in a' bbwL 



Grilh and Satice, whkh eire genJerdUy edSeH 

Seai^O]^ sbnie sniall pieces of ieadjr- 
dt^sed fo^l or tnrkey wifch pepper and 
salfe, and grill them gently till df a nice. 
lito^ colotir. In the riieah tirfic p\ii 
into a stewpan a gill diid si Half oi ciillis^ 
an ounce of fresh butter, a table spoonful 
qf mushroom ketchup, the juice of a le- 
mon, and a sniall bit of the rind, a little 
cayenne pepper, a tea spoonful of the 
tsseiice'oif anchovies, and one eschdllot 
cHdppcdfine. B6il all the iti^redicntt 
tftgetKer fiV'c mihutes, striin the Hquciiv 
^fid ^eirve it lip in ^ sSuceboat; the piedcfe# 

bf chicken, &c. oii a disii: 

6 
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Salmi of JFoodcoch. 

» 

Take two woodcocks half .roaftcd, cut 
them up neatly, and let the trimmings 
with the entrails be pounded in a marble 
mortar ; then put them into a stewpan, 
add half a pint of cuUis, two eschallots 
chopped, half a gill of red port, and a 
bit of rind of lemon ; season to the pa« 
. late with pepper, salt, and lemon juice. 
Boil the ingredients ten minutes, and 
strain the liquor to the carved wood- 
cocks, which stew gently till done. Serve 
them up in a deep dish with sippets of 
fried bread strewed oven 



To male a Haggess. 

Take the heart and lights of a sheep, 
and blanch and chop them ; then add a 

pound of beef suet chopped very fine, 
crumb of french roll soaked in cream, 
a little beaten cinnamon^ mace^ cloves. 
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and nutmeg, half a pint of sweet wine, a 
pound of raisins stoned and chopped, a 
sufficient quantity ^of flour to make it 
of a proper consistence, a little salt, the 
yolks of three eggs, and some sheep 
chitterlings well cleaned and cut into 
slips. Mix all together, and have ready 
a sheep's bag nicely cleaned, in which 
put the mixture ; then tie it tight and 
boil it three hours. 



French Black Puddings. 

Pick, wash, and boil, till three parts 
done, two pounds of grits or rice ; then 
drain it dry, put it into a stewpan with 
a quart of pigs blood preserved from 
curdling,^ with plenty of salt stirred into 
it when taken from the animal ; add to 
them ground pepper, pounded aiad sifted 
mace, cloves, nutmeg, and allspice, a 
small quantity of each, a gill of cream 
with a bit of crumb of french bread 
soaked in it, together with chopped 
savory, thyme, parsley, and pennyroyal, a 

S 
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Itttlc 6f each. Mix the mgrcdicnts over a 
dow fire for twenty minutes^ and when 
feld put with them plenty of the flay 
cut iitto small dice. Hare ready the 
fentrails cleaned very nice, fill them with 
ttic mijctute three parts full, tie the ends, 
^itt the puddings into hot water, boil 
%hem gently a quarter of an hour j if thcjr 
are to be eaten directly when done, 
prick them with a fork and broil them 
upon a very clean gridiron for ten mi- 
nutes : if they are not to be eaten imme- 
diately when made, put them on clean 
^traw, and when they are wanted for use 
.put them into boiling water, kt them 
simmer ten minutes, then take thete 
out, aind prick and broil them as above. 

N. B. If krge puddings they will take 
longer periods in boiling and broiling* 



Mill Punch. 

To la gallon of milk add a little cin- 
namon,, cloves, mace> lemon and orange 
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peel, a pint of brandy, a pint of rum, 
plenty of orange and lemon juice, and 
sweeten to tbe palate. Then whisk with 
it the yolks and whites of eight eggs, put 
it over a brisk fire, and when it boils let 
it simmer ten minutes ; run it through a 
jelly bag till quite clear, put it into bot- 
tles, and cork it close. 

N.B. The rum and brandy should be 
ftdded when the milk is cleared. 
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Plum Pottage. 

To veal and beef broths (a quart of 
each) add a pound of stoned pruens and 
the crumb of two penny french rolls, 
rubbing all through a tarn Is cloth ; then 
mix to the pulp half a pound of stone^ 
raisins, a quarter of a pound of currants, 
a little lemon juice, some pounded cin^ '\ 

iiamon, mace, and cloves, a pint of red 
port, a pint of claret, a small quantity of 
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grated lemon peel^ and season to the pak 
late with lump sugar. Let all simmer 
together for one hour ; then add a little 
cochineal to make it of a nice colour^ and 
serve it up in a tureen. Let it be oS the 
consistence of water grueL 



Candied Orange or Lemon Peels. 

Take' either lemon or orange peelk 
well cleaned from the pulp, and lay them 
in salt and water for two days ; then 
scald and drain them dry,, put them into* 
a thin syrup, and boil them till they look 
clear. After which take the£n out, and 
have ready a thick syrup made with fine 
loaf sugar ; put them into ity and simmer 
till the sugar candies about the pan and 
peels. Then lay them separately on a 
hair sieve to drain, strew sifted sugaf 
over, and set them to dry in a slow oven> 
or the peels may be cut into chips, and 
done in the same manner. 
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Lemonade or Orangeade. 

To a gallon of spring water add some 
cinnamon and cloves, plenty of orange 
;and lemon juices, with a bit of each p6el ; 
sweeten well with loaf sugar, and whisk 
with it the whites of six eggs and one 
yolk. Put it over a brisk fire, and when 
it boils let it simmer ten minutes ; then 
run it through a jelly bag, and let it stand 
till cold before it is drunk. This mode 
IS recommended, the liquor having been 
]boiled^ 



Pohrade Sauce/or Game, Mamtenon Cutlets, 

&c. 

Peel and chop small twelve eschallots; 
add to them a gill and a half of vinegar^ 
a table spoonful of veal consume, half an 
anchovie rubbed through a fine sieve, a 
little cayenne pepper, and salt. Serve it 
yp in a sauceboat cold, if to be eaten 
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with cold game ; but if to be eaten with 
hot, roast, or grills, make it boiling. 



Lobster Sauce for Fish* \ 

Take the spawn out of live lobsters 
before they are boiled, bruise it well in 
a marble mortar, add a little cold water, 
strain it through a iieve and preserve it 
till wanted ; then boil the lobsters, and 
when three parts done pick and cut 
the meat into small pieces, and put it 
into a stewpan. To the meat of a large 
lobster add a pound of fresh butter and 
a pint of water, including a sufficient 
quantity of the spawn liquor to colour it. 
Put it over a fire, thicken it with flour 
and water, keep stirring till it boils, and 
then season to the palate with anchovic 
liquor, lemon juice, and cayenne pepper, 
L*et it simmer five minutes and skim it. 

N. B. In place of the above the fol- 
lowing method may be adopted i-i—In-* 



stead of cutting the meat of the lobster 
into piece$j it may be poiuided in a 
marble mortar^ then rubbed through a 
tami^ cloth, and the pulp put with the 
other ingredients wh^n the sauce is to bf 
made. [Se^ J^nchfw^ I^ss^nfe for fisJ^ 



Oyster Sauce Jor Fish. 

Blanch the oysters, strain them, at|d 
preserve their liquor; then wash and 
beard them, drain, and put them into a 
stewpan ; then add fresh butter and the 
oyster liquor free fronn sediment, some 
^our and water to thicken it^ season to 
the palate with lemon juice, anchovie 
liquor, a little cayenne pepper, a spoonful 
of ketchup if approved, and a bit a£ 
lemon peel. When it boils skim it, and 
let it simmer five minutes. 

N. B. Muscles and cockles may be 
done in like manner. 

S 4 
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Shrimp Sauce for Fish. 

Boil live shrimps in salt and water 
for three minutes, then pick, wash, and 
drain them dr^; after which add fresh 
butter, water, anchovie liquor, lemon 
juice, cayenne pepper, and flour and 
water to make it of a sufficient thick-^ 
ness. Put the ingredients over a fire, 
and when it boils skim it, and let the 
shrimps simmer for five minutes. Or it 
may be made thus : — ^When the shrimps 
are picked, wash the shells, drain them 
dry, put them into a stewpan, add a little 
•^ater, and boil them ten minutes ; the© 
strain the liquor to the butter (as above) 
instead of the water, which will n^ake it 
of a better flavour. The bodies of lob- 
sters, also, when picked, may be donQ 
in like manner for lobster sauce. 



Dutch Sauce Jon Fish^ 

Boil for five minutes, with a gill 
fmd a half of vinegar, a littl? scrape^ 
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horseradish ; then strain it, and when it 
is cold add to it the yolks of two raw 
eggs, a quarter of a pound of fresh butter, 
a dessert spoonful of flour and water, and 
a little salt. Whisk the ingredients over 
a fire till the mixture almost boils, an4 
serve it up directly to prevent it from 
C^urdling. 

Anchovle Sauc^for Fish* 

Put half a pound of fresh butter into 
a stewpan, add to it three spoonfuls of 
anchovie liquor, walnut and mushroom 
ketchups a spoonful of each, the juice of 
half a lemon, a little cayenne pepper, a 
tea spoonful of india soy if approved, a 
sufficient quantity of flour and water to 
make it of a proper thickness. Make the 
inixture boil, and skim it clean. 

Observatiofis in respect of Fish Sauces, &c. 

Let it be particularly observed that 
^sh sauces should be of the thickness of 
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light battef , so that it - might Mher^ to 
the fish when dressed, it bcipg a frequent 
error that they are either too thick or top 
thin. The thickening should be made 
with the best white flovir sifted, and some 
water, mixed smooth with a wooden 
spoon or a whisk, and to be of the con- 
sistence of light batter also. A little q£ 
it is recommended to be always ready 
where there is much cooking, as it is fre- 
quently wanted both in fish and other 
sauces. 

There are, likewise, other articles re- 
peatedly wanted for the use of stove- 
work ; and as their possession has 
been found to obviate much incon- 
venience and trouble, they are here 
enumerated : that is to say, liquid of co- 
lour preserved in a bottle, strained lemon 
juice preserved in the same manner, 
cayenne pepper, ground spices, ground 
pepper and salt mixed, which should be 
preserved separately in small jars ; and 
every day, when wanted, fresh bread- 
crunlbs rubbed through a hair sieve; 
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parsley, thymes, eschallots, savoy, mar- 
joram, and lemon peel, chopped very 
fine, and put on a dish in separate 
partitions. 

Directions are not given for serving 
the fish sauces with any particular kind 
offish,— such as turbot or salmon with 
lobster sauce, &c. but the receipts have 
been written only for the making them ; 
therefore it is recommended that every 
person make a choice, and not be biassed 
altogether by custom. 



jipple Sauce for Pork, Geese, &c. 

Pare, quarter, and core, baking apples; 
put them into a stewpan, add a bit of 
lemon rind, a small stick of cinnamon, a 
few cloves, and a small quantity of 
water. Cover the pan close, set it over 
a moderate fire, and when the apples are 
tender take the peel and spice; out ; then 
add a bit of fresh butter, and sugar to the 
palate. i 



F 

i 



«68 



Green Sauce for Ducklings or Green Geese* 

Pick green spinach or sorrel, wash it, 
and bruise it in a marble mortar, and 
3train the liquor through a tamis cloth. 
To a gill of the juice add a little loaf 
sugar, the yolk of a raw egg, and a 
spoonful of vinegar ; if spinach juice, 
then put one ounce of fresh butter, and 
whisk all together over a fire till it begin$ 
to boih 

N. B, Should the sauce be made of 
spinach juice instead of vinegar, there 
may be put two table spoonfuls of the 
pulp of gooseberries rubbed through g 
hair sieve, 



Fennel Sauce for MacJtarel. 

Pick, green fennel, mint, and parsley, 
a little of each; wash, boil them till 
tender, drain and press them, chop them 
fine, add melted butter, and serve up the 
sauce immediately, for should the herbs 
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be mixed with the butter any length of 
time before it is served up, they will 
be discoloured. The same observation 
should be noticed in making parsley and 
butter sauce. 



Bread Sauce, Jor Turktes, Game, &c. 

Soak a piece of crumb of bread with 
half a pint of milk or cream, add a 
peeled middling-sized onion, and put 
them over a fire ; when the milk is ab- 
sorbed bruise the bread, mix with it 
two ounces of fresh butter, a little white 
pepper, and salt ; and when it is to be 
served up take out the onion. 



Melted Butter. 

In order to prevent butter from oiling, 

the flour and water that may be sufficient 

for the quantity of butter should be made 

boiling, skimmed clean, and the butter 

added to dissolve, being careful it is of a 

proper thickness. 
6 
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In the same^ manner may be made £di 
sawres, adding the liquor of the lobster» 
or oysters, &c. with flour and water, and 
when boiling add the butter with the 
other ingredients. 



To maie Melon Citron. 
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Take middling-sized melons when 
half ripe, cut them in quarters^ take 
away the seed, and lay the melons in salt 
and water for three days. Have ready 
a thin syrup ; then drain and wipe dry ' 
the quarters, put them into the sugar, 
and let them simmer a quarter of an 
hour ; the next day boll them up again, 
and so on for three days ; then take them 
out, and add to the syrup some moun- 
tain wine, a little brandy, and more 
si^ar ; clarify it, and boil it nearly to a 1 

candied height, put the melons into it 
and boil them five mmutes ; then put 
them in glasses, and cover them close 
with bladder and leather. 



r 



1 

I 






271 



Rusks, or Tops and Bottoms. 

Take two eggs beat up, add them to 
a pint of good mild yest and a little 
milk. Sift four pounds of best white 
flour, and set a sponge with the above 
ingredients ; then make boiling half a 
pound of fresh butter and some milk, a 
sufficient quantity to make the sponge the 
stiffiiess of common dough. Let it lay 
in the kneading trough till well risen ; 
then mould and make it into the form 
of loaves of the bigness of small teacups ; 
after which batch them flat, bake them 
m a moderate oven, and when nearly 
done take them out, cut the top from 
the bottom, and dry them till of a nice 
colour on tin plates' in the oven. 

Wafers. 

Take a table spoonful of orange flower 
water, a table spoonful of flour, the same 



o{ good cream^ sifted sugar to the pailattf^ 
and a dessert spoonful of syrup of cinna- 
mon ; beat all the ingredients togethef 
for twenty minutes ; then *make the 
wafer tongs hot, and pour a little batter 
just sufficient to cover the irons; bake 
them over a slow fire> and when taken 
from the tongs roll them round, and 
preserve them in a dry place* 



Cracknels. 

To half a pound of best white flour 
sifted add half a pound of sifted loaf 
sugar, a quarter of a pound of fresh but- 
ter, two table spoonfuls of rose water, a 
little salt, the yolks and whites of three 
eggs beat up, and mix all well together 
for twenty minutes. Then roll it out, 
cut it into what shapes you please with 
a pastry cutter, put them .on baking plates 
rubbed with butter, wash the tops of the 
paste with whites of eggs well beaten^ 
and bake them in a brisk oven. 
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T9 hake Pears. 

To a pint of water add the juice of 
three Seville oranges, cinnamon, clpves, 
and mace, a small quantity of each, a bit 
of lemon peel, and boil them together a 
quarter of an hour ; then i^train and add 
to the liquor a pint of red port, plenty 
of loaf sugar, and a little cochineal ; after 
which, pare, cut into halves, and core, 
twelve large baking pears, put them into 
a pan, add the liquor, cover the pan 
with writing paper, and ba.ke them in a 
moderate oven. 

N. B. They may be done in the same 
manner in a stewpan over a fire* 



To clarify Sugar. 

\ 

To four poimds of loaf sugar put tWQ 
quarts of water into a preserving pan, 
set it over a fire, and add (when it i^ 
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Syrup of Chves, &c. 

Put a quart of boiling water into a* 
stewpan, add a quarter of a pound of 
cloves, cover the pan close, set it over a 
fire, and let tjie cloves boil gently for 
half an hour ; then drain them dry, and 
add to a pint of the liquor two pounds of 
loaf sugar. Clear it with the whites of 
two eggs beat up with a little cold 
water, and let it simmer till it becomes a 



^74 

warm) the whites of three eggs beat up 
with half a pint of water; when the 
syrup boils skim it clean, and let it sim- 
mer tilt perfectly clear. 

N. B. To clarify sugar for carmel re- i 

quires but a small quantity of water ; i 

and the different degrees of strength, 
when wanted, must be attended to with 
practice. They are generally thrown over 
a mould rubbed with sweet oil ; for cakes, 
with a fork dipped in the sugar, &c. 
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strong syrup. Preserve it in vials close 
corked. 

N. B. In the same manner may be 
done cinnamon or mace. 



Syrup of Golden Ptppinit: 

Take the pippins when nearly ripe, 
pare, core, and cnt them into very thin 
slices, or bruise them sl little in a marble 
mortar. Then put them into an earthen 
vessel, add a small quantity of water, the 
rind of a lemon^ plenty of sifted sugar^ 
and a little lemon juice. Let the ingre- 
dients remain in the pan close covered 
for two days, then strain the juice through 
a piece of lawn, add more sugar if requi- 
site, clear it with white of egg iJ^necessary, 
and boil it to a syrup. 

N. B. Nonpareils, quinces, pine-applcsj 
or the ribd of lemons peeled very tbin^ 
<nay be done in the same manner. 
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Syrup of Captllaire. 

Clarify with three whites of egg 
four pounds of loaf sugar mixed with 
three quarts of spring water add a quarter 
of an ounce of bmglass ; when it is coM 
add to the syrup a sufiicierst quantity of 
orange flower w&tcr as will make it pa- 
latable, SHid likewise a little syrup of 
cloves. Put it into bottles close co^ed 
for use» 



Flowers ht Sugar, 

Clarify sugar to a carmel height, 
which may be known by dipping in a 
fork, and if it throws the sugar as fine a» 
threads put in the flowers* Have ready 
teacups with the insides rubbed with 
sweet oil ; put into, each cup four silver 
table Spoonfuls of the sugar and ftower8> 
and when cold turn them out of die cups>, 
and serve them up piled on each other. 
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Gather one pound of damask rose 
leaves whien in high sc;ason, put theqai 
into an earthen vessel^ add a quart of 
boiling spring water^ cover the pan close, 
and let ^t remain six hours : then run the 
iiquor through a piece of lawn^ and add 
to a pint of the juice ^ pound and a half 
^f loaf sug^ ; boil it over a brisk fire till 
of a good syrup, being careful in the 
skimmings and preserve it in bottles close 
corked. 

N. B. The syrup may be cleared with 
two eggs. 



Tq fra&rve Cucumbers. 

e: &esh gathered getkins of a large 
^ze, and lay thcin in sidt and water fpr 
^wo day^*; then drain and wipe them 
jdry, put t^em into glasses, make boiUng- 
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hot a mixture of sugar, vinegar, and 
water, a small quantity of each ; pour it 
over the cucumbers, cover and set them 
in a warm place, likewise boil the liquor 
and pour over them for three s-uccessiv^ 
days. Then take a quart of the liquor, 
add to it plenty of cloves, mace, ginger, 
iind lemon peel. Boil these ingredients for 
half an hour, strain and put to it plenty 
of sifted sugar, clear it with whites of 
eggs if requisite, boil to a strong syrup, 
and put it to the^erkins. When wiped 
dry and in the glasses, cover them down 
very clo§c. 



To preserve Currants^ 

Take large bunches of ripe currants, 
make a thin syrup with sugar and water, 
set it over a fire, when it boils put in 
the fmit, and let them remain in a cold 
place till the next day ; then take them 
out carefully, lay them on a dish, make 

the liquor boil again, and put in the 
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currants, taking care not to let them 
break. Take them out a second time, 
add more sugar to the syrup, with a 
quart of currant juice ; clarify it, boil it 
,to a strong syrup, and when it is cold 
put the currants into glasses, pour the 
syrup over, and tie them down close. 



To preserve Barberries. 

Bruis£ a quart of ripe barberries, add 
a quart of spring water, put them over 
a fire, when boiling ruA the liquor 
through a fine sieve, and. put with it 
three pounds of clarified sugar. Then 
ddd a sufficient quantity of large bunches 
of ripe barberries, put them over a fire, 
when boiling-hot set them away till the 
next 'day, take the barberries out of the 
syrup and put them into glasses ; boil the 
liquor to a good consistence, pour it overj 
and cover them close. 
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Gooseberry Fool. 

i?UT a quart of green gooseberries and 
a gill of water in a stewpan over a £tc 
close covered ; when the fruit is tender 
rub it through a fine hair sieve, add to 
the pulp sifted loaf sugar, and let it stand 
till cold. In the mean tihie put a pint 
of cream or new milk into a stewpan, 
with a dtick of cinnamon, n smsdl tpiece 
of lemon ^cl, sugar, a few cloves and 
coriander seeds, acnd boil the ingredients 
^en itfintites. Have teady the yolks of 
six eggs and a little Aour and water well 
beaten ; strain the milk to them, whisk 
it over a fire to prevent it from curdling, 
'when it nearly boils set the pan in cold 
water, stir the creani for fire minutes, 
and let it stand till cold. Then mix tht 
<pulp of the gooseberries and the cream 
together, add a little grated .nutmeg, 
and sweeten it more if agreeable to the 
palate. 
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N. B, Strawbcfrics, raspberries, apri- 
cots, and other ripe fruits, may be rubbed 
thf ou^ a Steve and the pulp added to the 
cream. 



Sago. 

To half an ounce of sago washed clean 
add a pint of water and a bit of lemon 
peel ; cover the pan close, set it over a 
fire, let it simmer till the sago is nearly 
done, and the liquor absorbed. Then 
put to it half a pint of red port, a tea- 
•poonfitl of poxinded cinnamon and cloves 
or mace, sweeten to £he palate with 
loaf sugar; and let it "boil gently for ten 
Ininutes. 



Oatmfal ^oHag€, or^ruel. 

Mix together three table spoonfuls of 
toatmeal, a very little sak, and a quart of 
-winter; put them over a fire, and let it 
iioil gently for half an hour. , Then skini 
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and strain it^ add to it an ounce of fresh 
butter, some loaf sugar, a little brandy, 
and grated nutmeg ; or instead of these 
* ingredients put pepper, salt, and fresh 
butter, to the palate ; then boil it again 
five minutes, mix it till very smooth, iind 
let it be of a moderate consistence. 



To bottle Gooseberries, ^c. for Tarts. 

Gather gooseberries on a dry day 
when about h^f grown, and pick off 
the stalks and blossoms ; then put the 
fruit into wide-mouthed bottles and shake 
them down ; cork them very close, bake 
them in a modei'ate oven till thoroughly 
heated through, and set them in a dry 
cool place. 

N. B. Damsons, currants, cherries, or 
plums may be done in the same way. 

[The above mode of preserving fruits ' 

is recommended in preference to preserv- 
ing them with sugar, it frequently hap- 
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pening that fruits done with syrup will 
fret^ and in that event the whole be 
spoiled.] 



To hottle Gooseberries another way. 

When the gooseberries are picked put 
them into the bottles and cover them 
with spring water ; then set them in a 
large pan of cold water, put them over 
9L moderate fire, and when the goose- 
berries appear to be scalded enough take 
out the bottles and set them in a cool 
place, and when cold cork them close. 

[This mode has been found to answer 
extremely well. The small champaign 
gooseberry is recommended likewise for 
the purpose.] 



Small Cakes. 

Take lialf a pound 6f sifted sugar, 
half a pound of fresh butter, three quar- 
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ten of a poiuid of sifted flonr^ and rub 
all together ; thien wet it with a gill of 
boiling milk, strew in a few caniawAy 
seeds, and let it lay till the next day ; after 
which mould and cut it into eleven dozen 
pieces, coll them as thin as pcmibl^ and 
bake them in an oven three parts cold. 



Diet Bfra4 Cake. 

Take pine eggs and sifted sugar of 
their weight ; bijcak the whites into one 
pan and the yplks into anot^ier j tjien 
whisk the whites till of a splid frothy beat 
the yolks, and whisk them with the 
iwhitc^ ; add the irngs^ wi4!h fthp wc^ht 
fo£6r€^*eg^ iof floitr, roix all well (together, 
l>ut in a few caifrawajy sis^d^ ^n^ h^kc It 
in a hoop. 

Sponge Biscuits. 

Take the same mixture as for diet 
breads only omitting the carraway seeds ; 
then rub die inside -of small 'tin pans wit4i 
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ffesh butter^ fill them with the tnnEtnre, 
sift sugar over, and bake them in a 
moderate oven. 



Comnim Seed dale. 

To one pound and a half of flour put 
half a pound of fresh butter broke into 
small pieces round it, likewise a quarter 

of a pound of sifted sugar, and half a 
grated nutmeg ; then make a cavity in 
the center of the dour and set a sponge 
with a gill of yest and a little warm 
ftiilk ; when well risen add slices of can- 
died orange or lertion peel and an egg 
beat up. Mix all these ingredients well 
together with a litdc wami milk, let the 
dough be of a proper stiffness, mould it 
into a cake, prove it in a warm place, 
and then bake it. 




Cinnatmrn Cakes. 

BsBAK siic eggs into a pan with three 
table spoonfuls of rose warer, whisk them 
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well * together, add a pound of sifted 
sugar, a dessert spoonful of pounded cin^ 
namon, and as much flour as will make 
it into a good paste ; then roll it out, cut 
it into what shapes you please, bake them 
on white paper, and when done take 
them ofF, and preserve " them in a dry- 
place for use. 



To male nd Colouring for Pippin Paste, &c. 
for garnishing Twelfth Cakes. 

Take an ounce of cochineal beat very 
fine ; add three gills of water, a quarter 
of an ounce of roche-alum, and two 
ounces of lump sugar ; boil them toge- 
ther for twenty minutes, strain it through 
a fine $ieve, and preserve it for use dose 
covered. 



Twelfth Cakes. 

Take seven poimds of flour, make a 
cavity in the center, set a sponge with a ' -^ 
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gill and a half of yest and a little warm 
milk ; then put round it one pound <^ 
fresh butter broke into small lumps, one 
pound and a quarter of sifted sugar, four 
pounds and a half of ciirrants washed 
and picked, half an ounce of sifted cin- 
namon, a quarter of an ounce of pounded 
cloves, mace, and nutmeg mixed, sliced 
candied orange or lemon peel and citron« 
When tht sponge is risen mix all the 
ingredients together with a little warm 
milk ; let the hoops be well papered and 
buttered, then fill them with the mix* 
ture and bake them, and when nearly 
cold ice them over with sugar prepared 
for that purpose as per receipt ; or they 
may be plain. 
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Bmtol Cakes. 

Take six ounces of sifted sugar^six 

ounces of fresh butter, four whites and 

two yolks of eggs, nine ounces of flour, 

and mix them well together in an earthen 

"^^an with the hand ; then add three quar* 
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tcrs of a pound of picked currants^ and 
drop the mixture with a. spocm uppn tin 
plates rabbed wifeh butter, and bake them 
in a brisk oven. 



Hyde Park Corner Cakes. 

Take two pounds of flour, four ounces 
of common sugar, and half an ounce of 
carra way seeds pounded ; then set a spongQ 
with half a gill of yest and some warm 
milk, and when it works take some boil-^ 
ing milk, add to it five ounces of fresh 
butter, mix it up light, add let it lay 
some time; then roll it out, cut it into 
what forms you please, and bake them in 
a moderate oven. 



Cfood Gingerbread Nuts. 

r 

Take four pounds of flour, half $l 
pound of sifted sugar, one ounce of 
carraway" seeds^ half an ounce of ginger 
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pounded and sifted, six ounces of fresh 
butter, and two ounces of candied orange 
peel cut into small slices. Then take a 
pound of treacle or honey and a gill of 
cream, make them warm together, mix 
all the ingredients into a paste, and let it 
lay six hours ; then roll it out, make it 

into nuts, and bake them in a moderate 
oven. 



Bride Cake. 

Take two pounds of sifted loaf sugar, 
four pounds of fresh butter, four pounds 
of best white flour dried and sifted, a 
quarter of an ounce of mace and cinna* 
mon, likewise the same quantity of nut- 
meg pounded and sifted, thirty eggs, four 
pounds of currants washed, picked, and 
dried before a fire, a pound of Jordan 
almonds blanched and pounded, a pound 
of citron, a pound of candied orange and 
a pound of candied len:ion peels cut into 
slices, and half a pint of brandy ; then 
proceed as follows : — First work the butter 
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to a cream with the hand, then beat in 
^he sugar for a quarter of an hour, whisk 
the whites of eggs to a solid froth, and 
jnix them with the sugar and butter; 
then beat the yolks for a quarter of an 
hour and put them to the above, likewise 
add the flour, mace, and nutmeg;, beat 
^1 well together till the oven is ready, 
and then mix in lightly the brandy, cur- 
rants, almonds, and sweetmeats. Line 
a hoop with paper, rub it with butter, 
fill it with the mixture, bake it in a 
brisk oven, and when it is risen cover it 
with paper to prevent it from burning. 
It may be served up either iced or plain. 



Rice Cakes. 

Whisk the yolks of seven eggs for a 
quarter of an hour, add five oimces of 
sifted sugar, and mix them well ; put to 
them a quarter of a pound of rice, some 
flour, a little brandy, the rind of a lemou 
grated very fine, and a small quantity of 
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pounded mace ; then beat six whites of 
eggs for some time, mix all together for 
ten minutes, fill a hoop with the mix- 
ture, and bake it in a brisk oven. 



Bath Cakes. 

Take a pound of fresh butter and rub 
with it a pound of flour, mix them into 
() a light paste with a gill of yest and 

some warm cream, and set it in a warm 
place to rise ; then mould in with it a 
few carraway seeds, make it into cakes 
the size of small french rolls, and bake 
them on tins buttered. 



Pancakes. 

To half a pound of best white flour 
sifted add a Utde salt, grated nutmeg, 
cream or new milk, and mix thenx well 
together; then whisk eight eggs, put 
them to the above, and beat the mixture 
for ten minutes till perfectly smooth and 



light, and let it be of a moderate thick- 
ness. When the cakes are to be fried, 
put a little piece of lard or fresh butter 
in each frying-pan over a regular fire, 
and when hot put in the mixture, a suf- 
ficient quantity just to cover the bottom 
of each pan, fry them of a nice colour, 
and serve them up very hot. Serve with 
them, likewise, some sifted loaf sugar, 
pounded cinnamon, and Seville orange, 
on separate plates. 

N. B. Before the frying pans are used 
let them be prepared with a bit of butter 
put into each and ' burnt ; then wipe 
them very clean with a dry cloth, as this 
method prevents the batter from sticking 
to the pan when frying. 



Shrewsbury Cakes. 

Beat half a pound of fresh butter to 
a cream, add to, it the same quantity of 
fiour, one egg, six ounces of sifted sugar^ 
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and a quarter of an ounce of carraway 
seeds. Mix alt together into a paste^ 
roll it out thin, stamp it with a fin cut- 
ter, prick the cakes with a fork, lay 
them on tin plates rubbed with butter, 
and bake them in a slow oven. 



Portugal Cakes, or Heart Cakes. 

Take a pound of flour, a pound of 
sifted sugar, a pound of fresh butter, and 
mix them with the hand (or a whisk) till 
they become like a fine batter. Then 
add two spoonfuls of rose water, half a 
pound of currants washed and picked, 
break ten eggs, whisk them, and mix well 
all together. Butter ten moulds, fill 
them three parts full with the mixture, 
and bake them in a brisk oven. 



Macaroons. 

Take a pound of Jordan almonds 
blanched and pounded fine, with a little 
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rose vater to preserve them from oiling, 
and add a pound of sifted sugar ; then 
whisk the whites of ten eggs to a solid 
froth and add to the above ; beat all to- 
gether for some time. Have ready wafer 
paper on tin plates^ drop the mixture 
over it separately the size of a shilling or 
smaller, &ift a little sugar over, and bake 
them. 



Mirangles. 

Take the whites of nine eggs, and 
whisk them to a solid froth ; then add 

r 

the rind of six lemons grated very fine 
and a spoonful of sifted sugar ; after 
which lay a wet sheet of paper on a tin, 
and with a spoon drop the mixture in 
little lumps separately upon it, sift sugar 
over, and bake them in a moderately 

heated oven, observing they are of a nice 
colour. Then put raspberry, apricot, or 
any other kind of jam between two bot- 
toms, add them together, and lay them 
in a warm place or before the fire to dry. 

7 
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Katqfias. 

Blanch and pound half a pound of 
Jordan almonds^ likewise the same quan- 
tity of bitter almonds, and preserve them 
from oiling with rose water ; then add a 
pound of sifted sugar, beat the whites of 
four eggs well, and mix lightly wiA 
them ; after which put the mixture into 
a preserving pan, set it over a moderate 
fire, stirring till it is pretty hot, and when 
it is cold roll it into small rolls, cut them 
into small cakes the bigness of a shilling, 
dip the top of your finger into flour and 
touch lightly each cake, put them on 
wafer paper, sift sugar over, and bake 
them in a slow oven. 



Lemon Ptiffs. 

Put a pound of sifted loaf sugar in a 
bowl with the juice of two lemons, and 
beat them together; then whisk the 
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white of an egg tp a very high froth, 
add it to the mixture, a;nd whisk it for 
twenty minutes ; after which put to it 
the rind of three lemons grated very fine 
^d three eggs, mixing all well together. 
Sift sugar over wafer paper, drop on it 
the mixture in small quantities, and bake 
them in a moderately heated oven* 



Chanttlly Basket. 

Have ready a small quantity ot warm 
clarified sugar boiled to a carmel height, 
dip ratafia cakes into it, and place them 
round the inside of a dish. Then cut 
more ratafia cakes into squares^ dip them 
into the sugar, pile them on the others, 
and so on for two or three stories high. 
After which line the inside with wafer 
paper, fill with sponge biscuits, sweet- 
meats, blanched almonds, and some made 
cream as for an apple pie, put some trifle 
froth over that, and garnish the froth 
with rose leaves, or colpurcd comfits 
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or carmel of sugar thrown lightly over 
the top. 



Green Codlins, frosted with Sugar. 

Take twelve codlins, blanch them in 
water with a little roche-alum in it and 
some vine leaves ; when they are nearly 
done take off the outside skin, rub the 
apples over with oiled fresh butter, and 
sift plenty of sugar over them ; then lay 
them on a clean tin, put them into a 
slow oven, and when the sugar sparkles 
like frost take them out. When they 
are cold serve them up in a trifle glass 
• with some perfumed cream round them 
made as for. an apple pie, and on the top 
of each codlin stick a small flower for 
garnish. 



Pound Cake. 

1 

Take a pound of sifted sugar, a pound 
of fresh butter, and mix them with the 
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hand for ten minutes ; then put to them 
nine yolks and five whites of eggs beatcii, 
whisk them well, and add a pound of 
sifted flour, a few carraway seeds, a quar- 
ter of a pound of candied orange peel cut 
into slices, a few currants washed and 
picked, and mix all together as light as 
possible. 



Yest Cake. 

Take one pound of flour, two pounds 
of currants washed and picked, a quarter 
of a pound of fresh butter, a quarter of 
a pound of lisbon sugar, a quarter of a 
pound of citron and candied orange peel 
cut into slices, cinnamon and mace a 
small quantity of each pounded and sifted. 
Make a cavity in the center of the ingre- 
dients, add a gill of sweet wine, a little 
warm milk, a teacupful of yest, and let 
it stand till the yest works ; then put a 
little more warm milk, mix all together, 
fill a hoop with it, and let it remain till 
risen^ and bake it. 
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"Rich Plum Cake. 

Take one pound of sifted sugar, one 
pound of fresh butter, and mix them 
with the hand in a earthen dish for a 

quarter of an hour. Then beat well ten 
yolks and five whites of eggs, put two 
thirds of them to the sugar and butter, 
and mix them together till it begins to 
be tough ; after which add ,one pound 
and a half of currants washed and picked, 
a quarter of a pound of citron, a quarter ^ 
of a pound of candied orange or lemon 
peel cut into slices, a quarter of a pound 
of Jordan almonds blanched and bruised 
very fine. Then pound a quarter of a 
pound of muscadine raisins, put to them 
a gill of sweet wine and a spoonful of 
brandy, strain the liquor through a cloth 
to the mixture, add the rest of the 
eggs, and mix all together as light as 
possible. 



300 



Dried Cherries. 

Gather the largest flemish cherries 
(or english bearers) when nearly ripe, 
pick off the stalks and take the stones 
away ; have ready a thin syrup boiling- 
hot, put the cherries into it, and let 
them remain till the next day ; then 
strain and boil the liquor again, and add 
to the cherries; the same again on the 
third day ; on the fourth day strain the 
syrup, add jpaorc sugar, and clarify it; 
boil it to a strong consistence, add the 
cherries, put them into jars, and when 
they are cold cover them close. When 
w^anted for use take them out, lay them 
on large drying sieves, and put them in 
a very slack oven. 



« 
N. B. In the same manner may be 

done apricots, pears, plums, &c. 
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Pippins with Rice. 

Boil two ounces of whole rice with 
half a pint of milk^ and when it is nearly 
absorbed put the rice into a marble mor- 
tar, add a table spoonful of brandy, a 
little grated lemon peel, a small quantity 
of pounded cinnamon and cloves, two 
ounces of sifted sugar, two eggs, and 
pound all together. Then pare twelve 
large ripe golden pippins, core them with 
an apple scoop, mould over them some of 
the mixture with the hand, put writing 
paper on a tin-plate, rub it over with 
sweet oil or butter, put the apples on it, 
and bake them gently till done ; then 
serve them up in a deep dish with 
melted butter over and a little of the 
syrup of quinces mixed with it. 



To make English Bread, 

Take a peck of the best white flour, 
sift it into a trough, make a cavity in the 



center, and strain through a hair sieve 
(mixed together) a pint of good yest and 
a pint of lukewarm water ; mix them 
lightly with some of the flour till of a 
light paste> set it in a warm place covered 
over to prove for an hour ; then mix the 
whole with two quarts of lukewarm water 
and a little salt^ knead it^ let it be of a 
good stiffness, prove it an hour more and 
knead it again; prove it another hour^ 
mould it into loaves or batch two pieces 
together, and bake them in a brisk 
oven* 

N. B. A middling-size loaf will require 
an hour and a half in baking. 



French Bread. 

Sift a peck of fine flour into a trough, 
make a cavity in the center with the hand, 
strain into it (mixed together) a pint of 
lukewarm milk and a pint of good yest ; 
mix them with some of the flour till 



305 
ready half vinegar, half water, and some 
salt, a sufficient quantity to cover them ; 
make it boiling-hot, pour it over them, 
add sweet oil, cover the jars down close 
with bladder and leather, and set them 
in a dry place. 



To preserve Mushrooms for Sauces. 

Peel button forced mushrooms, wash 
them and boil till half done in a suffi- 
cient quantity of salt and water to cover 
them ; then drain them and dry in the 
sun, boil the liquor with different spices, 
put the mushrooms into a jar, pour the 
boiling pickle over them, add sweet oil, 
and tie them over with bladder, &c. 



JPuUet roasted with Batter. 

Bone and force the jmllet with good 
stuffing or forcemeat, paper it and put it 
to roast ; when half doti« take off' the 
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paper, and baste the fowl with a little 
light batter; let it dry, baste it again, 
so repeating till it is done and nicely 
crusted over ; then serve it up with bcn- 
shanxelle or poivrade sauce beneath. 



Dutch Beef. 

Rub the prime ribs of fat beef with 
common salt, and let them lay in a pan 
for three days ; then rub them with the 
different articles as for hams or tongues, 
and add plenty of bruised juniper berries. 
Turn the meat every two days for three 
weeks^ and smoke it. 



Mushroom Ketchup. 

Take a parcel of mushrooms either 
natural or forced, the latter will prove the 
best, and cut ofFpart of the stalk towards 
the root. Wash the mushtooms dean. 



307 
drain them, then bruise them a little 
in a marble mortar, put them into an 
earthen vessel with a middling quantity 
of salt, let them remain for four days, 
and then strain them through a tamis 
cloth. When the sediment is settled 
pour the liquor into a stewpan, and 'to 

every pint of juice add half a gill of 
red port, a little whole allspice, cloves, 
mace, and pepper. Boil them together 
twentv minutes, then skim and strain 
the ketchup, and when cold put it into 
small bottles and cork them close. 



Suet Pudding. 

Chop fine half a pound of beef suet, 
add to it the same quantity of flour, two 
c^s beaten, a little salt, a small quantity 
of pounded and sifted ginger, and mix 
them together with milk.^ Let the mix- 
ture be of a moderate thickness. It may 
be either boiled or baked. 
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ScFooy Cake. 

Beat well together the yolks of eight 
eggs and a pound of sifted sugar^ and 
whisk the whites till of a solid froth ; then 
take six ounces of flour and a little sifted 
cinnamon, and mix all the ingredients 
lightly together ; after which rub a mould 
with fresh butter, fill it three parts full 
with the mixture, and bake it in a slack 
heated oven. 



JSutmeg Syrup. 

PouNP a quarter of a pound of nut- 
megs, put them into a stewp^n, add a 
pint and a half of hot water, and boil 
them for half an hour ^ then strain^ and 
put to a pint of liquor two pounds of 
sifted sugar and one egg beat up witl^ 
a little cold water ; set it over a fir€, and 
when it boils skim it till perfectly cleaa 
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and reduced to a good syrup, and when 
it is cold mix with it half a pint of 
brandy. 

Having this syrup always at hand will 
answer a better purpose for puddings, &c. 
than grated nutmeg and brandy, as the 
mixtures can be better palated, and like- 
wise save trouble and expense. 



Sweetbreads with Veal and Ham. 

Blanch heart sweetbreads eight mi- 
nutes, and w^ash and wipe them dry; 
then make an incision in the under parf, 
take out a piece and pound it with a 
small quantity of light forcemeat ; after 
which fill the cavity in the sweetbread, 
rub the top with white of egg, lay over 
it a thin slice of lean ham, a slice of veal, 
and a bard of bacon ; put paper and a 
thin sheet of comi||[)n paste over the 
whole, bake them gently for an hour, 
and when they are to be served up take 
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off the paste and paper, glaize lightly the 
bacon, and put under the sweetbreads a 
good benshamelle. 



Essence ofHafnfor Sauces. 

Take four pounds of slices of lean 
ham, and be careful it is of a .good fla- 
vour ; put it into a stewpan with a little 
water, six peeled eschallots, and two bay 
leaves ; cover the pan close, set it over 
a fire, and simmer the ham till three 
parts done ; then add two quarts of water 
and boil it till tender, strain it through 
a fine sieve, skim it perfectly free from 
fat, clear it with whites of eggs, strain it 
through a tamis, boil it till it is reduced 
to a pint, and when cold put it into . 
small bottles and cork them close. 



Qj^ Heart roasted. 



Let the heart be very fresh, wash and 
wipe it, fill it with a stuffing as for a 
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fillet of veal, tie over the top a piece of 
.veal caul, ^oast it gently one hour and 
an half, and five minutes before it is done 
roast it quick, froth it with flour and 
butter, and put it on a very hot dish. 
Serve it up with a sauce under it made 
with cuUis, fresh butter, a table spoonful 
of ketchup, and half a gill of red port 
boiled together. 



Slices of Cod fried with Oysters. 

Egg, breadcrumb, and fry in boiling 
lard, some slices of crimped cod ; when 
done, drain them dry, serve them up 
with oyster sauce in the center, made in 
the same manner as for beef steaks. 



Small Crusts to he eaten with Cheese or Wind 

after Dinner. 

Take the crumb of a new-baked loaf, 
pull it into small pieces, put then) on a 
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baking plate, and set them in a mode« 
rately heated oven till they are of a nice 
farown colour. 



Devilled Almonds. 

Blanch half a pound of Jordan al- 
monds and wipe them dry; then put 
into a fryingpan two ounces of fresh 
butter^ make it hot, add the almonds^ 
fry them gently till of a good brown 
colour, drain them on a hair sieve, strew 
over cayenne pepper and some salt, and 
serve them up hot. 



Boiled Tripe and Onions. 

Cut a prepared double of tripe into 
slips, then peel and boil some Spanish 
or other onions in milk and water with 
a little salt, and when they are nearly 
done add the tripe «nd boil it gently ten 
minutes. Serve it to table with the 
onions and a little of the liquor in a 

6 
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tureen* Serve up, likewise, in a »uce^ 
boat, some melted butter with a little 
mustard mixed with it, and (if approved) 
there may be added a table spoonful of 
vinegar. 



^Boiled Sweetbreads. 

m 

Blanch two heart sweetbreads, wash 
and trim off the pipe, then boil them in 
milk and water with a little salt for half 
an hour ; drain them dry, and when they 
are to be served to table put over them 
some boiling benshamelle with a little 
parsley chopped very fine in it. 



Broiled Sweetbreads. 

Blanch the sweetbreads till half 
done, wash and trim off the pipe, then 
cut them into large slices, season with a 
small quantity of cayenne pepper and 
salt, broil them gently over a clear fire 
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till of a nice brown colour, and serve 
them up very hot, vsrith some cold fresh 
butter on a plate. 



Conclusion, with Remarh. 

All sweets, pastry, shellfish or savoury 
dishes, either plain or modelled, with fat 
or butter, or ornaments of any kind, that 
are served up in second courses or ball 
suppers, &c. should be very light, airy, 
and neat ; the pastry, likewise, of the 
best pulF paste, well-baked, and rather 
inclining to a pale colour, which has a 
very good effect. 

Let it also be observed, . that mention 
should have been made in the receipt 
for Mock Turtle, of an addition to the 
passing of flour and butter, to each gal- 
lon of liquor half a pint of madeira wine; 
and (if approved) the mock turtle may 
be made with pieces of cow-heel or pig*s 
head instead of calf's scalp. 
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Almond cake • : 215 

custards , .... i^i5 

■ nuts 200 

paste 198 

pudding 219 

Almonds devilled ^ qi^ 

Anchovie essence for fish sauces 234 

■ sauce , 265 

Apples, to stew, for tarts 203 

Apple dumplins 223 

■ fritters ioq 

— pudding baked 223 

■ ix>iled ....,..••.... 2!iz 

' sauce for pork, &c. 267 

Apricot jam ...•..* 211 

Apricots, preserved, for tarts or desserts .•».... ib. 



\ 



• 



INDEX- - 

FAOl 

Artichoke bottoms fried • 171 

#■■ ■■■! ■ ■■Stewed ••••• 144 

> to dry 243 

■ ' ■, to pickle • • f 248 

Ashee sauce • • • 45 

Asparagus peas • 155 

■ I peas another way ^ • • • 156 

■ tops for sauces * 157 

Aspect of fish • • • x8i 

■■■ of meat or fowl • • , . • . T. • • . • . 182 

Atlets curried • 168 
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Bacquillio with herbs . . • 27 • 

Bagnets a Teau • ..«••.« ^ • 189 

Baked beef • 47 

— , — pears ,.. 273 

Barberries, to pickle •..•••• •..••..•.>. 251 

-■■ to preserve . • 279 

Bath cakes ..^ «. 291 

Batter, to prepare, for frying ; '. 170 

— pudding , , • 221 

Beef collops • • . . 9 • 42 

palates stewed • • ,•••./ •• 43 

red, for slices , ••••..« 179 

steaks broiled ] ^ « 128 

steak pudding 129 

stock , I ^^ 

tails ..•»,.... 41 

Beet root; to pickle •»..•.•..,•••»;> » • 247 
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fienshamelle, or white cullis «•.•••»••» 4 

Black puddings, french •••.. 357 

Blancmonge, white • . . 185 

Boiled sweetbreads • • • , 31 j 

Breadcrumbs to prepare for frying 88 

Bread pudding jtao 

— - sauce for turkies, &c ; . . , 269 

Bivast of Iamb with benshamelle •«!. 7a 

" en matelote ..••••••• , ib. 

■ ■ ■ with peas j,. ....... 73 

Breast of veal en gallentine .«...•••. 61 

■ ■> ragout ib» 

* ■ * with oysters • . 70 

Bride cakes ......w > 289. 

Brisket of beef with Spanish onions •...>•..••. 45 

■ ashee or haricot 46 

Bristol cakes 2S7 

Broiled mackarel 2^ 

<— — — salmon *.•... . 24 

' sweetbreads 313 

Burnt cream '•......• 197 

Butter clarified for potting 235 

*-— *- melted 269 

Buns • • • .^ aa; 

C. 

Cabbage, red, to pickle .••.... 25a 

«■■ • to stew .' • • 54 

Calf's feet jelly 187 
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Calf's head hashed 5o 

— - liver roasted • 233 

Callipash 18 

Callipee « 19 

Canopies T83 

Cardoons stewed 145 

Carrot pudding 227 

Cauliflower a la cream 144 

' sauce 143 

_- with parmesan cheese , . . . ib. 

Celery fried 170 

■ sauce (brown) » ,66 

' ■ sauce (white) ib. 

— - soup 8 

Champignons, &c. to dry 238 

Chantilly basket 296 

Cheese cakes . • • • 199 

■■> stewed 169 

Cherries in brandy for desserts • . • • • 206 

Chicken pufls • m 

— — tourte , 103 

>■ • with lemon sauce 116 

■ or turkies with celery sauce 118 

- ■ with oyster sauce ...» ib^ 

with peas 119 

' anotlier way 120 

Cinnamon cakes 28^ 

Citron of melons 270 

Clarified butter for potting 235 

— ■: sugar •...;•. 273 
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Cleared brown $tock ..••••••• 6 

Cloves, syrup of 274 

Codlins, greeny frosted with sugar • . « . 297 

Coffee cream ^ ^ 197 

Collared eels • 230 

P'»g • • • • 178 

CoUops, veal (brown) 6^ 

— (white) 68 

Colouring for paste for garnishing 286 

Compote of oranges 195 

^ — y of pigeons 57 

Consume .; ; 2 

Cracknels • • • 272 

Crayfish soup ; 5 

Cream for fruit pies 193 

Cressey soup 8 

Crisp tart paste 213 

Cucumbers forced 154 

*. — , to keep for winter use 304 

, to pickle 244 

* — , large, to pickle 249 

:— — , to preserve 277 

CuUis, or thick gravy , , . . 2 

Currant jelly @ 212 

Currants, to pickle 251 

-^ , to preserve . . . • • , ^78 

Currie or pepper water 254 

of chickens 81 

^ — of lobsters 83 

of mutton ib. 



Currie of pig*s head • . . • • 84 

■ of veal , 83 

Curried atlets ••.....••.... 168 

Cutlets, lamb, with cucumbers 74 

— — with tendrons . • 75 

■■■ ' — another way . . . • • 77 

Cutlets, mutton, with haricot 49 

■■ " , with potatoes 51 

- , a la Maintenon .••.., 52 

, a la Irish stew ••••.••• 53 

Cutlets, pork, with red or white cabbage ; • ^ , . ib. 

•—————, with robert sauce • • • • 54 

■■' '' , another way • , . 55 

Cutlets, veal, larded . . > ^ 63 

,*natur^ 67 

D. 

Damson pudding ..,....•.....,. , . . , 224 

— ■■■ another way . • , lb. 

Diet bread . . • 284 

Directions for meat and poultry plain boiled .... 12/f 

— for roasting < 84 

* ■ ■■ — for vegetables 157 

Dried cherries ^OO 

Duck with benshamelle 1^5 

— — with cucumbers 124 

aux naves 123 

Dutch beef , xoQ 

blancmonge , 186 

— -— sauce ••,•.•,., , 264 
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Eel pie • • 109 

Y Egg paste for balls, soups, &c • • • • 39 

Eggs and bacon • 213 

buttered' 163 

fried with ham, &c 164 

poached with sorrel, &c.. 163 

a la tripe • . . • • 165 

Endive stewed • .' • 153 

English bread • 301 

Entree of eels ,. 28 f 1 

— of mackarel • • • t • • • , 31 

of salmon • . . . 29 

■ of smelts • . • 30 

of soles • 28 

' " ■ of whitings , 29 

Essence of ham for sauces .••.••••• ^ 310 
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Fennel sauce for mackarel • . • > . 268 1 

Fillet of beef larded 42 

— of mutton with cucumbers 50 

— of pork roasted ^ .... e .... . 56 

— — of veal prepared for roasting • 93 
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Fish for frying • . • . 22 

meagre pie loi 

— meagre soup 14 

— — plain boiled 2i 

prepared for broiling • • • 23 

■ ■ for frying • ib. 

■ ■ for stewing 25 

Flat chicken pie, or tourte • 103 

Flowers in sugar , • • . • 276 

Forcemeat balls for soups and ragouts • 38 

Fowl a la Memorancy • 115 

.^ St. Menehout •••• 114 

Fowl, &c. with oyster sauce 118 

French beans creamed « • . 145 

■ black puddings •.•••••.••• 257 

■ bread "... 302 

— *-»- salad .«•..... *•.•••••••.••• 185 

Fricando veal glaized • ^9 

Fricassee of chicken or rabbits (white or brown) 117 

■ ■ ; of tripe • • 167 

Fried parsley • . , • 1 1 1 

*— pufis with sweetmeats • 204 

Fruit pudding baked 225 
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Giblet soup • 13 

Giblets stewed plain ••••••••••••..«» 138 
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Giblets stewed with peas • »»«••#«.. 139 

Gingerbread nuts »«.•••• ^88 

Glaize for hams^ larding, &c «•••..••.• 20 

Golden pippins a la cream •••••• 191 

' . — another way •••••••....••••» .^ 192. 

'■ stewed 193 

" ■ . syrup of •••.••,... • i 275 

Gooseberries, to bottle , 282 

' ' ■ another way 283 

Gooseberry fool • • • • • • • . 280 

Gravy for meats and poultjy . • . • * 95 

Green codlins frosted 297 

-gage jam *•••.... 210 

■■■■■ ■ . geese for roasting ,*..,...•*•. 91 

- peas soup • • • . 10 

— ~ sauce for poultry 268 

— truffles for a dish 1 39 

Grills generally eaten after dinner • • • • • 255 

Grown geese and ducks prepared for roasting • • 92 

Guinea fowls for roasting ; • • • • . • lb. 
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HaggesSy to make • • • 2^6 

Ham braised and glaized 140 

Hard. eggs fried • « • 172 

Hare.glaized •••••••.» • 123 

jugged « • 192 
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Hares to prepare for roasting 89 

— — another way • • ib. 

Haricot mutton cutlets • • 49 

■ ■ sauce • 41 

Hashed beef, in n. B 126 

— — calves head 60 

fowl 127 

- I hare, wild fowl, &c • . • • 128 

■■ mutton • • 125 

>■ venison • • 126 

Haunch of venison^ ice* to prepare for roasting 85 

Herbs dried - • • • • 233 

Hodge podge, or an english olio . • • 36 

Hyde park corner cakes • • 288 
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Ice cream 228 

Iceing for cakes .•.•••.•• • 206 

Jerusalem artichokes stewed 141 

■ — — __ anotBer way 142 

India pickle 2141 
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Lamb, hind quarter of, niarinated 79 

' vvith spinach 80 

— — , leg of, with oysters .*• . . 
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Lamb or pork chops plain broiled ••••••••.•• 130 

Lamb's fry with parsley ♦ . , 173 

■ ■ another way ^ ib. 

* head minced • 71 

^— — -« tails and ears « • 167 

Larks, to prepare for roasting 88 

Leason for fricassees and soups • 6 

Lemonade or orangeade • . • • • 261 

Lemon peel candied 260 

puffs • 295 

■ sauce, to make . . . . ^ •••••• 116 

Light forcemeat for pies, &c • • • 38 

Liquid of colour for sauces \ 3 

Lobsters buttered • • « • • . 176 

Lobster sauce for fisE'i^T. • •.•••• 262 

Loin of veal a la cream • 64 
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Macaroni stewed for a di||i • • • • • • • i6q 

Macaroons 293 

Mackarel, broiled, common way 25 

the german way , 31 

, Marbree jelly ,", 188 

Marinate, to make ....•• 40 

Marrow bones » 48 

— — pudding •••..• .*.*• *..;..• 220 

Mashed potatoes ^ « #•••••• 149 
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Mashed turnips . . • 1^,8 

Matelote of rabbits • ijy 

Meat cake ••...••• ijj 

Melted butter, to prepare 269 

Milk punch 258 

Mince meat 104 

Minced veal for a dish i^i 

' another way ; jo^ 

Mirangles ^94 

Mock turtle , I j_ 

Morellsy &c.' to dry ; 238 

Muffin pudding with dried cherries 126 

Mushroom ketchup ^q5 

' - powder 238 

Mushrooms broiled jaj 

f to dry 238 

, to pickle 246 

' . f to preserve, for sauces •. . oqc 

— — , stewed (brown) j^y 

'-■ (white) ^ 148 

Mutton broth i ^ 

• or lamb, &c. broiled 130 

pic 1 09 

■ rumps marinated 48 

Neck of lamb glaized ...•»•.». , , y r 

of veal en erison »•*•«•»•• ...•»•• 6t 
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Neck of veal larded « « « * , 63 

Nutmeg syrup ^««««««^^....^... 308 

O. 

Oatmeal pottage or gruel • ^81 

Observations on fish and sauces 265 

■ on meat and poultry , . ^ 

■■ on stores 228 

Old or split peas soup •••.••••• 11 

— peas soup another way • . 12 

Olios, or a Spanish dish • • 32 

■ ■ how to make • 34 

Omlets of e^s for garnishing ••••.••••«•... 39 

' — several ways •...,. 165 

Onion sauce • • • • • • • 7^ 

•"""■"^■■^ soup •• >>••••••••••••••#•••••••••• J^,Q 

Onions fried with parmezan cheese 152 

■■ I , to pickle 246 

Orangeade » . 261 

Orange or lemon peel candied • . • 260 

■ "• marmalade 208 

pudding 217 

Orgeat ,..,. 207 

Ox cheek stewed v^*. 40 

hear^ to prepare for roastir^ ...*.•♦ 310 

Oyster atlets ..•••.... 159 

■ loaves ......•*••>.. 161 
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Oyster sauce for beef steaks 130 

— — — - for fish ...••• 263 

' (white) 118 

Oysters prepared for frying • . • ii^i 

— — — scolloped . . . • 160 
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Pancakes .... * * 291 

Parsley, tofry • iii 

Partridge soup 229 

Partridges or pheasants au choux 132 

\ MM for roasting 91 

■ with truffles 133 

Passing of flour and butter • • • • 4 

Paste for stringing tartlets, &c • . 202 

Pastry cream ..•%•••• 198 

Patties of lobster or oysters . • 99 

' with forcemeat ^ ib. 

Peas pudding to be eaten with pork 253 

— - — stewed for a dish • • • . 154 

, to stewy for sauce .••••••• 73 

Peloe of rice • . • .' 95 

, another way «•.•••• 96 

Pepper or currie water • • . 254 

Peths fried 171 

Petit patties of chicken and ham ........••.• 98 

Pickled oysters ■ .*«..• 158 

■ tongues \ . . . 240 
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Pickle tongue forced » 15^ 

Pickling, rules to be observed In 245 

Pig, to prepare for roasting (ji% 

Pigs feet and ears • . • • • 5^ 

- ■ — , to prepare 57 

Pigeon pic • • • •^r • • • •..•♦•• • 104 

Pigeons a la craupidine • • . • 58 

' ■ . glaized 59 

— r— • with sorrel . . • • ib. 

■ to prepare for roasting 90 

Pike or sturgeon baked or roasted 16 

Pippins with rice •< 3^ 

Plovers eggs different ways 17^ 

Plum pottage 259 

pudding, very rich 2ai 

Poivrade sauce for game * . 261 

Pork pie ; 108 

Portugal or heart cakes • . . ; 293 

Potatoe pudding • • 227 

Potatoes creamed • • • • 149 

fried ; . . 151 

Potted beef '. . . 239 

■ cheese ....'• • • 236 

— — larKs, occ. .....••...«•••••••••••••• 237 

■ , ■» lobster 234 

' ■ ■ veal • 235 

Poultry, directions for plain boiling .•.••••.•• 121 

Jt ouno caKe .«••••••••«.••*••*•.••••••••• ^9/ 

Prepared batter for several articles • 170 

Preserved barberries • • t • • • 279 



V 



'^ 



4*feHj 



a 



"^ 




1ND£X. 

PAGE 

Preserred cucumbers •••••••••••••• 277 

^ currants 278 

Puff paste • • 214 

Pufis with forcemeat of vegetables • • • • 173 

Pulled chicken or turkey 114 

Pullet a laMemorancy • 1 15 

roasted with batter 305 

-— — — with celery sauce • 118 

— ^ — with oyster sauce (while) ib. 

Pulpton of apples • • • • • • 303 

— — of rabbits, &c. •.••••••.••••.•••••• 100 

Pyramid of paste 204 
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Quails, or rufis and rees, to prepare for roasting 90 

Quarter of lamb marinated 79 

' — with spinach • 80 

Quince jam ^ • 210 
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Rabbits en gallentine • • • • • 1 40 

-*- with onions • 136 

>-*« to roast • • • • .•••••• 89 

Ragout sweetbreads (brown) •.«•••••••••••• 161 

I. .— (white) • • l6z 
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Raised beefsteak pie io6 

Raised chicken pie ; 4 103 

■ bam pie with directions to make a raised 

crust V . . • 102 

Raised pie with macaroni 106 

i turkey pie with a tongue 105 

Rammequins , ija 

Raspberry jam • 209 

Ratafias •••••••• ♦ 20^ 

Real turtle ^ 16 

Red beef for slicing 170 

— — cabbage, to pickle , q^^q 

Remarks in conclusion , qj^ 

Rhubarb tart 216 

Riband blancmonge , , , , jg^ 

Ribs of beef to prepare for roasting 03 

Rice cakes 200 

pudding 218 

soup 7 

, plain, to be eaten with currie 82 

Rich plum cake 200 

Rissoles , ^ J jQ 

R«asting, directions for ^ g^ 

Robert sauce, to make ^^ 

^ Rumpof beef a la mode ,^^ ^^ 

—- *— daubed or plain ., , , , ^^ 

Rules to be observed in pickling 24c 

Rusks, or tops atidi bottoms , 271 
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Sago -., 281 

Salad of asparagus • 4 155 

— — of lobster , « 184 

Salmagundy '. « . 183 

Salme of woodcocks 256 

Salmon broiled • 24 

Sante soup, or with bouillie • , . . , ^ 

Savory jelly ••••,• * • 180 

Savoy cake ..•...• 308 

— sauce ;....... 44 

Sausage meat • . • 232 

Sea pie no 

Seed cakes common way 285 

Shoulder of lamb en epigram •...••... 78 

■ ■ ■ - '■ glaized *jy 

grilled 78 

Shrewsbury cakes « 299 

Shrimp sauce 264 

Slices of cod fried with oyster sauce 311 

Small cakes , JI83 

Small crusts to be eaten^ after dinner with cheese 

or wine ..•••••••.... 311 

Sorrel sauce • • • • ...••.•••• 69 

Soup a la reine • •• • .5 

— -«— for a family • 85 

Sour crout , ^59 

Spanish ojiion sauce 44. 
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Sponge biscuits •••••.•••• 284 

Stewed apples for tarts 203 

— - — cucumbers , . . » 50 

peas for a dish 154 

— for sauces , 73 

Stocky cleared, (brown) 6 

Stores, observation on ^ . . 228 

Stuffing for veal, turkey, &c 94 

Sturgeon roasted 26 

Suet pudding 307 

Sugar, toclarify 273 

Sweetbreads boiled 313 

■ broiled ib. 

en erison . . . /. 138 

fried 171 

" glaized ^ 137 

roasted 93 

■ — with veal and ham 309 

Sweet omlet of eggs 304 

Syllabub 200 

Syrup of capillaire 276 

of cloves 274 

.-> ■' ' of golden pippins 275 

— — of roses .t .' 277 



T. 



Tansey pudding 219 

Tarragon vinegar , 239 
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Tarts or tartlets ! . 262 

Tea cream 196 

Tcndronsofveal (brownorwhitc) 65 

Timbol of rice 97 

Tongues, &c. to pickle 340 

Trifle 201 

Tripe and onions boiled 31S 

— ■ fried 172 

Truffles, green, for a dish 139 

Truffle sauce 134 

Turlfey with chcsnuts 135 

—^ with celery or oyster sauce 118 

^^^— with ragout 136 

with truffles 134 

Tarkies, to prepare for roasting 89 

Turnip sauce "jS 

■ • " ' soup 8 

Twelfth cakes 286 
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Veal cutlets common way i ji 

otWes, Sec i ; 70 

pie 107 

stock for soups i 

Vegetable pic 150 

Vegetables, a neat dish of ib. 

■ — , directions for 157 

- in moulds ' 146 
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VcnisonI haunch of, to pr^are for roasting ... 86 
Vermicelli soup (white) 6 

Virgin cream 197 

• 

W. 

Wafers /. 271 

Walnut ketchup for fish sauces a^^o 

Watercresses stewed 149 

Water souchee a6 

White oyster sauce t... 118 

White puddings 231 

Wild boar, to dress 175 

— — fowls to prepare for roasting 91 

Wings and legs of fowls glaized 113 

■ with colours 112 

^Voodcocks and snipes, to prepare for roasting . • 87 

Y. 
Ycst cake , 298 
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